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SCOUT CAMP AT McBAINES fll ■ |1. .1 m 

Extensive Alterations To 
Made on Curlino Rink 

Lor Richards and F. DeCecco. w«****«lj 

Taking advantage of the warm * 

weather, the Scouts have been 
active in boating, hiking and 
swimming. j, 

HARD SURFACE JOB 
NOW UNDER WAY 

Town foreman Joe Malanchuk 
and crew have commenced hard 
surfacing the road around the 
bluff joining West Coleman and 
Coleman proper. The stretch on 
the east end of the bluff 

through Second street in Cole- • * 

man was completed last summer 
and has eliminated a severe dust 
problem to residents living along 
this portion of road besides elim¬ 
inating a miniature size lake 

that formed there each spring. Additions and alterations are scheduled to get under 

Town foreman Malanchuk sta- way at the curlin & rink next week. Aluminum siding has 
ted that the portion of road now arrived to cover the entire building, and volunteer workers 
under construction would be ?2 will start this work at 6 p.m. Monday. All curlers are ex 
feet wide and about 1,000 feet in pected to give a hand in this project. Community spirit 
length and that hard surface built Ihe rink .. . community spirit can improve it. 
about two and one-halt inches In A bMement hag been excavated for a furnace room, 

thickness would be applied to , . . . . , , , , . , , T , 

- the surface of the road and 18 of a 81ze to accomodate an V future ice plant. Indoor 

_ v _toilets and a furnace are to be installed. In the centre of the 

tv l ■ south wall a kitchen 12 x 24 will be erected. 










about two and one-half inches in 
thickness would be applied to 
the surface of the road. 


Ratepayers of East Coleman and Blairmore Road, Grafton Town, and Willow Drive 
met in joint meeting Friday night to discuss progress in their efforts to have rates for elec 
tricity. An order from the Board of Utilities showed the decision reached by them, while 
correspondence from Coleman Collieries announced new rates effective as of July 4. 

Prompt action has been given to the petition presented the “ 

Board of Public Utilities by the ratepayers of East Coleman and fl TlnnllAll 

Blairmore Road, Grafton Town and Willow Drive. The petition f’QQQffil J^|PP¥|Q¥1 
requested that the light and power rates for these sections of the ™ VI* V* 1** UAVVUVI. 
improvement district correspond with the rates applied in areas ■ k - _ _ g* 

surrounding them MfUlflAV A lift 1 (1 

The Board has sent the ratepayers a copy of an order issued nVlIllHI j flUUi X> V 

July 28 and explained in their correspondence that the request * _ 

that lower rates be made applicable as of January 1 could not *. , . , 

be met. The Board has no authority to make rates effective as of Monday is election day, when resid- 

that date, but in the circumstances as outlined in the order the erds are asked f° cast their ballot for the 
rates are applicable the day following the expiration of the notice candidate of their choice. Five candidates 
which was sent the company. The Company has been advised are in the race for this constituency: 
that the Board will have no objection to any reduction that It W. C. Cooper, Nanton, Rancher, I\ Con, 

might wish to make in the rates previous to the effective date of E. G. Hansel], Vulcan, clergyman, S. C. 

the order. L. N. Howard Claresholm bookpr. C.C.F. 

The notice sent the company stated that whereas the rates are ^ McIntyre, Calgary, engineer, Lib. 
higher than rates prevailing generally in the Crows Nest Pass and ^ Patera Jr., Frank, mine worker, L 
whereas the Calgary Power and East Kootenay Power both were Polls will be open from 8 a. m. till 6 

prepared to offer service at the rates charged by Calgary Power p. m. at the following places; 
in the Bellevue area, the Board caused to be served on Coleman Polling Div. 31 (Carbondale) located at 
Collieries on June 3, 1953, a notice to show cause within 30 days Salus Service Station, also Poll 32 (West 
why the rates now in effect in Bellevue area should not be put Coleman) Poll 33 (Coleman Center West) 
into effect in the suburban areas, and the proprietor has now at St. Paul’ Recreation Rcem. 34 (Colem- 
advised the board that it has no objection to the Bellevue rates an Center East) and 35 (East Coleman - 
being put into effect in its distribution system of East Coleman, Bushtown) J. Lombardi’s store upstairs 


Ralph Ryzner of Coleman was 


Henry Tiberghein, of Coleman, 


Prompt action has been given to the petition presented the 
Board of Public Utilities by the ratepayers of East Coleman and 
Blairmore Road, Grafton Town and Willow Drive. The petition 
requested that the light and power rates for these sections of the 
improvement district correspond with the rates applied in areas 
surrounding them. 

The Board has sent the ratepayers a copy of an order issued 
July 28 and explained in their correspondence that the request 
that lower rates be made applicable aa of January 1 could not 
be met. The Board has no authority to make rates effective as of 
that date, but in the circumstances as outlined in the order the 
rates are applicable the day following the expiration of the notice 
which was sent the company. The Company has been advised 
that the Board will have no objection to any reduction that It 
might wish to make in the rates previous to the effective date of 
the order. 

The notice sent the company stated that whereas the rates are 
higher than rates prevailing generally in the Crows Nest Pass and 
whereas the Calgary Power and East Kootenay Power both were 
prepared to offer service at the rates charged by Calgary Power 
in the Bellevue area, the Board caused to be served on Coleman 
Collieries on June 3, 1953, a notice to show cause within 30 days 
why the rates now in effect in Bellevue area should not be put 
into effect in the suburban areas, and the proprietor has now 
advised the board that it has no objection to the Bellevue rates 
being put into effect in its distribution system of East Coleman, 
Grafton Town and Willow Drive. 

It is ordered that the rates set out in the schedule hereto 
shall be applicable to all meters read on and after the 4th day 
of July 1953, being the first day following the date on which the 
notice to show cause expired. 

Schedule Referred to in Order No. 14761 
of the Board of Public Utilities Com. 

Dated 27th Day of July 1953. 

DOMESTIC SERVICE: available only for lighting, heating, cook¬ 
ing, domestic power and ordinary uses in private houses and 
apartments used exclusively for residential purposes. 

1st 20 KWHrs or less per month $2.60 gross minimum. 

Subject to 30c prompt payment discount making $2.60 net. 

All over 20 KWHrs used per mos. l%c net per KWHrs. 

Discount of 30c applicable on all monthly bills paid within 
ten days of date rendered. 

Foregoing rate applies where the maximum demand does not 
exceed 5 Killowatts. Where the demand exceeds 5 killowatts an 
additional monthly demand charge of 50c per killowatt will be 
made. Connection charge for new consumers $1.00, re-connection 
charge $4.60. 

COMMERCIAL SERVICE: available where other rates do not 
apply. 

Service Charge: 1st 500 watts of installed capacity 30c per mos. 
Each additional 250 watts of installed capacity 10c per mos. 

Energy Charge: 1st 50 KWHrs per mos. per k.w. of installation 
10c per kwhr; Next 150 kwhrs per mos. per k.w. of installation 5c 
per kwhr; all over 200 kwhrs. per mos. per k.w. of installation 2»4c 
per kwhr. 

Discount of 10% if paid within ten days of date rendered 
based on the even dollars only of total bill with a minimum dis¬ 
count of 30c. Minimum charge of $1.80 gross, $1.50 net per mos. 
Minimum deposit, $3.60. Reconnection charge $3.00. 

POWER SERVICE: (A.C.) available for motors, rectifiers, 
commercial heating appliances, etc. in commercial establishments. 

Service charge: $1.00 per mos. per killowvolt ampere (KVA) 
of installation (1 motor horsepower or 1 killowatt in heating ap¬ 
paratus to be considered equal to 1 KVA). 

Energy Charge: 1st 50 KWHrs. per mos. per KVA of instal¬ 
lation 5c-per Kwhr; next 50 Kwhrs per mos. per KVA of installa¬ 
tion 3 1/3 per Kwhr; over 100 Kwhrs per mos. per KVA of instal- 
ltion 1 2/3 per Kwhr. 

Discount of 10% if paid within ten days of date rendered, 
based upon the even dollars only of total bill with minimum dis¬ 
count of 30c. Minimum charge $3.30 gross, $3.00 net per mos. Min¬ 
imum deposit $2.00 per h.p. with minimum of $6.00. Reconnection 
charge $6.00. 


■■ a ■ souin wan a Kucnen vl x z? win oe erected. 

Morrow Kubica in _ — -. - 

Dies Suddenly LocalB °y_Wuis Wmgs 

_ Ralph Ryzner of Coleman was Henry Tiberghein, of Coleman, 

The community was shock- among those receiving their was the only local man to place 
^ ine community wds snoc , .. Cadet cer among the prize winners in the 

Monday to learn of the sud- wings at the rr. . , et cer ® Fish De rbv at Lee Lake 
, ' • ■ c** ' v w monies at Lethbridge last week. * lsn uemy at Lee Lake s P° n_ 

den passing of Morrow Kubica ^ completed l[alnl ^ „ sored by the HUlcrest Fish and 

at the age of 35. It is believed ^ ^th^ge Flylng club and Game Association. The Derby, 
that he passed away from a preS ented with his private lie- held from June the fourteenth to 
heart condition at approxim- ense at a banquet Wednesday July 19 Wmners andweights are.) 
ately 5 a m. afternoon. a8 f o u °ws- 

L. Sweda, 7.6; D. Quintillo, 5.7; 

Born at Bankhead, Nov. 12 Ralph has had an interest in p. Houda, 4.15; F. Hill, 4.14; J. 
1917 he came to Coleman with aviation since he was a young- Pabin, 4.14; J. Svoda,’ 4.13;’ L. 
’ iiis parents in 1922. Kecieving ster and without an air cadet 
his education in Coleman he ifa^uehere he has learned hte Srheln; 3.14, WForry 3.12* 

i . . flying from various manuals that __ 

8ecured employment at the he has purchased ^ by at _ - n . 

McGillivray Mine and remain the ^ lecture at Le th . beOrQt* frailCiy UKiS 

ed (here until his death. bridge. _ 

•He was a member of the Ralph Ryzner of Coleman, a Geo. Fraciy passed away at 
Slavonik Society, Canadian 16-year-old youth too young to ] oca ] hospital Tuesday. 

Legion and the Catholic Chu- obtain his license, was presented He jg surv j ve d by his wife in 
rc h ' with a trophy by Club Manager- „ , n , , a 

a . . , . . Chief Instructor Ronald Watts Eaa Co, , ema ” anJ . a s0 " Sam 

Surviving to mourn his pas- [or dolng ^ ^ in New Je. ,y. 

sing are his mother Teresa, during the mon th-long course. Born in the Ukrain May 6, 
three brothers Wally, Nick he 1880, he came to Ontario in 

and Alois, of Coleman; two ^ could not uke tbe ^ 1911, working later at Drum- 
sisters, Annie Hennett, Cole- M an Mr Cadet But he paid ^ heller. At Coleman he was em 
man and Mrs. Pauline Marcial own way through. There is no ployed by International and 
of Blairmore Air Cadet Corps in Coleman. Dept, of Highways 


s in 1922. Kecieving ster and without an air cadet 4T0; J. Svobda^4. 9^H. 

ion in Coleman he j? a * ue here he has learned hte 3 .h ; & Forry 3.12' 

1 , . ,1 flying from various manuals that __ 

nplov-nent at the he ^ purchased Md bJr 

y Mine and remain the ^ lecture at ^th- beOfge Haildy UKiS 


Geo. Fraciy passed away at 


East Coleman and a son Sam 
in New Jer.- iy. 

Born in thf> Ukrain May 6, 
1880, he came to Ontario in 


TOURISTS COME HERE - - DESPITE MARKED MAPS 



The need for publicity was shown last week with a map left 
here by a tourist. It appears the tourist asked the AJVI.A. for a 
marked route from Edmonton to Vancouver. The map marked 
in large ink lines shows two routes: Edmonton to Jasper, Banff; 
Radium and south to the border thence west through the states 
to the coast. This we can understand, giving the traveller three 
good stops, Banff, Jasper and Radium. The other route we fail 
to see. This second choice took the traveller from Macleod south 
through Pincher to Waterton, into the States and west again to 
ihe coast. The road from Pincher to Waterton a week ago was a 
disgrace, in as bad or worse condition than the highway through 
here when tourists were warned thiat this route was not fit to; 
travel on. We have the best highway in the province now and we 
fail to see why the A.M.A. does not know about it, or if they do, 
why they do not acknowledge it. We did not complain about ad¬ 
verse publicity when our roads were bad, but we do expect the 
same promptness in praise now that we have the best. 


The fame of thfe Pass as a beauty spot is becoming more ap¬ 
parent daily if the number of tourists is any indication. Daily the 
cars of other provinoes and various states nay be seen on the 
streets of Coleman. Each and every visitor appears enchanted 
with the beauty of the Kananaskis and the mountains around 
Coleman. 

Last year a commercial artist stayed in the district for ten 
days and spent much of his time painting the majestic Crows 
Nest Mountain. One party strayed into the Pass on their return 
to the States and remarked that their only regret was that the 
holidays were ending here rather than starting. A second party 
visited the Kananaskis during the snow and rainy day a week or 
more ago. Despite the inclement weather they were impressed 
with the area, and like their fellow tourists, high in their praise 
of the unique Livingstone fails. 

Checking with Chinook Cabins last week we learned that they 
had been called upon to provide accommodations this year to 
tourists from Illinois, Michigan, Ohio, Wyoming, Wisconsin, Wash¬ 
ington, California, Delaware, Maryland, Minnesota, Manitoba, 
Saskatchewan, Ontario and British Columbia. This Is a good- 
indication that the tourist trade is willing to visit us here in the 
Pass. Publicity is our greatest need to build this business into k 
major part of our summer life. 
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Add Spice To Your Meals With Homemade Pickles 


II LL vegetables for pickling must be fresh picked and not over 24 hours old. Dill, which is so 
** popular a seasoning, is best when the seeds are full grown, but not so ripe that the seeds are 
falling from the stalks. It is extremely necessary that a good dairy salt be used for all types of 
pickling. Table salt should never be used. And vinegar should be of first grade for successful 
products. Brined pickles will spoil if not kept completely covered with the brine mixture. A good 
guide for quantity is one half the quantity of brine to pickles by measure; that is, Vi gallon of 
brine will cover 1 gallon of pickles. To make brine add desired amount of salt to tsmall quantity 
of measured water; bring to boil and add remainder of water. Allow to cool before pouring on 
pickle, unless otherwise specified in the recipe. 


Chili Sauce 

24 ripe tomatoes 

4 green tomatoes 

5 medium-sized onions 
4 sweet red peppers 

4 green peppers 

3 teaspoons cinnamon 

1 teaspoon ground cloves 
1 >4 teaspoons ginger 

1 teaspoon nutmeg 

2 cups light brown sugar 
2*4 cups vinegar 

2 tablespoons pickling salt 
Scald tomatoes, remove skins, 
chop. Drain off surplus liquid. Cut 
green tomatoes in slices without 
peeling. Slice onions. Remove seeds 
and membrane from peppers, cut in 
narrow 2-inch strips. 

Combine vegetables in kettle. Add 
vinegar, sugar and seasonings. Sim- 
■ mer gently until of proper consist¬ 
ency, about 2 hours. 

Pack in hot sterilized jars. Run a 
knife down sides of jar to remove 
bubbles.' Seal and store in cool, dark 
place. Makes about 8 pints. 

+ + + 

Celery Relish 
1 quart minced cucumbers 
1 quart minced onions 
1 quart minced cabbage 
1 quart minced celery 
Peel cucumbers before putting 
through the chopper. Mix all the 
chopped vegetables and sprinkle with 
half c\ip salt and let stand overnight. 
Then drain well. Prepare the follow¬ 
ing sauce: 

4 cups white vinegar 

6 cups sugar 
y 2 cup flour 

1 tablespoon turmeric 
4 tablespoons mustard 
1 tablespoon celery seed 

1 teaspoon mustard seed 

2 sweet red peppers, chopped 
2 green peppers, chopped. 

Bring vinegar and sugar to the 
boil. Mix flour, turmeric and mus¬ 
tard to a smooth paste with a little 
cold water. Pour the boiling vinegar 
over this and stir until smooth and 
well blended. Return to the heat 

PILES that 

Itch and Burn 


Patterns 


Crochet of Straw 



and cook, stirring constantly until 
thickened. 

Add celery and mustard seed, well- 
drained vegetables and red and green 
peppers. Boil hard for 10 minutes, 
stirring to keep from sticking, and 
turn into hot, sterilized jars and seal. 
+ + + • 

Com Relish 

8 cups raw corn, cut from cob 
3 cups chopped onions 

Vi cup chopped green pepper 
>4 cup chopped red pepper 

2 tablespoons celery seed 
% cup brown sugar ® 

1 cup granulated sugar 
7 teaspoons salt 
1 tablespoon powdered mustard 

3 cups vinegar 

Combine all ingredients in the or¬ 
der named, mix thoroughly. Bring 
to boil and simmer gently for 35 to 
40 minutes. Makes 4 to 5 pints. This 
is particularly nice with ham. 

4* + + 

Dixie Relish 
3 pounds green tomatoes 
3 pounds red tomatoes 
1 medium-sized head of cabbage 
3 sweet red peppers 
3 green peppers 

1 quart onions 

114 bunches of celery 

9 tablespoons salt 
IK quarts vinegar 

4 '■> cups brown sugar 

2 pieces stick cinnamon 
1(4 teaspoons cloves 

114 teaspoon dry mustard 
Chop the vegetables very fine. Add 
salt, let stand overnight. Drain off 
the accumulated liquid. 

Add vinegar and brown sugar. 
Place cinnamon, cloves and mustard 
in a cheesecloth bag, and boil all in¬ 
gredients together for 30 minutes. 
Remove spice bag. Pour into ' hot 
sterilized jars and seal at once. 

+ + + 

Old-Fashioned Mustard Pickle 

1 quart diced cucumber 

3 apples, unpared and diced 
1 large cauliflower, diced 

1 quart diced onion 
3 red peppers, cut in strips 
3 green peppers, cut in strips 
Combine all vegetables, place in 
crock with brine to cover (allowing 
1 cup coarse salt to 1 gallon cold 
water). Allow to stand overnight. 

Drain thoroughly, add 1 cup water, 
heat to scalding point. 

Meanwhile, prepare the dressing: 
Vi pound dry mustard 
6 cups light brown sugar 

1 cup flour 

2 teaspoons turmeric 

1 tablespoon celery seed 
6 cups white vinegar 
Mix dry ingredients, add gradually 
to vinegar which has been 'brought 
to scalding point. Cook over low 
heat, stirring constantly, until thick. 

Pour mustard dressing over hot 
vegetables, again bring to boil over 
low heat. Boil 1 minute only, stir¬ 
ring constantly. Pour into hot ster¬ 
ilized jars and seal. Makes 8 to 9 


Nine Day Pickles 

4 quarts small cucumbers A 

1 cup salt ^ ai 

2 quarts boiling water a , 

1 >4 quarts white vinegar [„ 

7 cups white sugar a l 

2 tablespoons celery seed 

2 tablespoons whole allspice 

3 sticks cinnamon 

Select small, garden-fresh cucum¬ 
bers. Wash, cut into rounds and re¬ 
move seeds, but do not peel. Place 
in stone crock. Make a brine of the ^ 
salt and boiling water, pour over cu- i 
cumber chunks immediately. Let 
stand 3 days. 

Drain brine from cucumbers, bring w 
to boil, pour over cucumbers. Again 
allow to stand 3 days. q ( 

Again drain brine from cucumbers. D 
Rinse the cucumbers in cold water. jn 
Dissolve 1 tablespoon alum in 1 gal¬ 
lon boiling water, pour over cucum¬ 
bers. Allow to stand 6 hours. 

Drain alum water from cucumbers. 
Make a syrup of the vinegar, sugar 
and spiers, pour over cucumbers 
while hot. . 1,1 

Allow them to stand in this syrup 
for 3 days, bringing syrup to boil 
each day and pouring it over them. 
The ninth day place the pickles into 
hot sterilized jars and seal. 

* * * 

Green Tomato Pickles s 

1 gallon green tomatoes 

3 cups brown sugar 
12 large onions 

3 cups vinegar 

3 tablespoons whole mixed pickl¬ 
ing spice 

1 tablespoon celery seed 

1 tablespoon turmeric 

Slice tomatoes and onions and ar¬ 
range in layers in a crock with a 
generous sprinkling of salt between 
each layer. Let stand overnight and 
in the morning drain and wash thor¬ 
oughly. Tie all spices in a cheese¬ 
cloth bag and boil with the vinegar 
and sugar and add to the tomato and 
onion. Boil gently for about 45 min¬ 
utes, then remove spice bag and seal 
pickles in sterilized jars. s l 

+ + 4 

Sweet Dill Pickles 

Pack cucumbers in jars, cut any 11 
size desired. Pack plenty of dill in 11 
jars. Put 1 tablespoon salt to each I' 

quart and pinch of alum. 

Make liquid of: 

4 cups vinegar 

2 cups sugar 

Put 1 cup liquid in each quart. Fill ^ 
jars with boiling water and seal a 

tightly. (A little garlic may be add- E 
ed if preferred.) 

Do false teeth 

Rock, Slide or Slip? 


Peach Chutney 

4 cups granulated sugar 
3 cups vinegar 

5 pounds peaches 


2 cups seedless raisins 
2 cloves garlic, minced 

2 cups chopped onion 

3 green peppers, chopped 
2 teaspoons salt 

3ring sugar and vinegar to boil, 
d ptieled, quartered peaches, or 1 
r es and lemons sliced paper-thin, 
I (remaining ingredients. Bring to 
1, simmer uncovered until tender, 
nit 31) to 45 minutes. 

»our into hot sterilized jars and 
1. Makes about 7 to 8 pints. 


dps it” by 3”. Cover with brine, 
tablespoons salt to 1 quart of wa- 
Let stand 24 hours. Drain, 
ver with clear water and let stand 
hours. Drain. Cover with alum 
i ter, 1 teaspoon alum to 1 quart 


1 pint vinegar 
i' 2 pounds sugar 
1 1 Leaspoon oil of 
14 teaspoon oil of 


Mustard Pickla 

2 pounds large cucumbers 
2 pounds small cucumbers 
2 pounds silverskin onions 
2 pounds green tomatoes 

2 pounds celery 

1 fair sized cauliflower 
1 green pepper 
1 led pepper 

Put all in saucepan in salted wa¬ 
ter. Let stand overnight and then 
drain. 

Dressing: 

1 small cup flour 

3 pints vinegar 

3 cups white sugar or more 
6 level tablespoons Keens mustard 
1 tablespoon celery seed 
1 tablespoon currie powder 
1 tablespoon tumeric 
Put pickles In and cook till 
tender. 

+ + + 

Million Dollar Pickle 

3 quarts cukes sliced, not peeled 
1 quart onions sliced thin 
3 green peppers sliced thin 
Let stand overnight in salt water. 
Using about cup salt to 4 cups 
water. Drain .veil. 


Breed and Balter PtekW 

12 cucumbers 
4 onions 
Vi cup salt 
2 cups vinegar 
1 tablespoon ginger 
1 tablespoon celery seed 
1 teaspoon tumeric 
1 cup sugar 

1 tablespoon mustard seed 
Soak cucumbers in cold water over¬ 
night. Cut unpeeled cucumbers In 
very thin slices. Sliver onions length¬ 
wise. Cover cucumbers and oniona 
with salt. Let stand 1 hour. Rinao 
in cold water. Drain. In large ket¬ 
tle, heat vinegar with sugar, mus¬ 
tard seed, celery seed, ginger and 
tumeric to boiling. Add cucumbers 
and oinions. Quickly return to boil¬ 
ing point, boil exactly .3 minutea. 
Pack in sterilized jars and faaten 
closures at once. 

+ + * 

Gherkins 

Sprinkle % cup salt over 8 quarts 
of fresh gherkins. Cover with boil¬ 
ing water and let stand overnight. 
Drain and dry thoroughly. Place in 
a crock and cover with the following: 
(4 gallon vinegar 
4 tablespoons salt 
Vt cup mixed pickling spice 
4 tablespoons sugar 
Mix well and stir into cucumbers! 
Set in cool place and add 8 cups of 
sugar. Half cup sugar each day 
until all used. Let stand 2 or 3 days 
before sealing in jars. 


id just before 
iiento or 3 red 


lers through chopper, 
li salt, let stand for 3 to 
en drain. Place in kettle 
ingredients and boil till 
le. Note: By brushing 


Apple Plum Chutney 

3 pounds piums chopped 
1 pound green apple chopped 

1 large onion, chopped 

2 tablespoons preserved ginger, 
chopped 

2 cups granulated sugar 


2 cups vinegar 
*4 teaspoon cayenne 
Combine all ingredients in large 
kettle, allow to simmer for about 2 
hours or until of desired consistency. 

Pour into sterilised jars. Run 
knife down around inside of jar to 
remove bubbles. Seal and store in 
cool, dark place 

+ 4 4 

Pickled Carrots 


Dressing: 

3 cups sugar 

1 cup flour 

% teaspoon tun 
2 >/ 2 tablespoons 1 

2 cups vinegar 
2 cups water 

Boil till thick. It 
off salt brine, rins 


gooey, pasty taste or feeling. FAH- 
TFETEI is alkaline (non-acid). Does not 
sour. Checks “plate odor" (denture 
breath). Get FASTEETH at any drug 


Berries, Cottage Cheese and Cold Cuts 


TT'S summer 

i perks up appetites but makes kitchen labor easy and pleasant these 
balmy days. 

A good buying guide is to select at least one meat from each of the 
three “classes” of table-ready meats. Meat loaves are' somewhat mild in 
flavor, often have other ingredients added, such as pickle and pimiento 
loaf. 

Sausages include favorites, such as Bologna and Braunschweiger Dry 
sausages such as salami are zesty and highly seasoned and the sure choice 
of most men. For utmost flavor and freshness, buy these meats from 
refrigerated cases. 

If the meats are pre-packaged, store them in the refrigerator in their 
original cello-wrapping. Otherwise, wrap them loosely in waxed paper or 
foil for refrigerator storage and plan to use them at least within a week 
of purchase for best flavor and goodness. 

I Although these meats are used more frequently as cold Tuts, they are 
j delicious in many cooked dishes, too Try the following two recipes in 
I your spring luncheon menus. 

THURINGER STRIPS AND NOODLES 
(Vichy 6 servings) 

One-half pound Thuringer, I cup diced onion, !4 cup minced green 
pepper, 1 i cup shortening, J / 2 pound noodles, 2 teaspoons salt, 4 cups water. 

Cut Thuringer into thin strips. Brown Thuringer, onion and green 
pepper in hot fat. Add noodles. Fry to a golden brown. Add salt and 
water. Cover. Simmer 25 minutes or until noodles are tender. 


By DOROTHY MADDOX 

; kitchen! An attractive platter of cold c 


» meat from each of th 
s are' somewhat mild i 
as pickle and pimient 


Serve candy, fruits, nuts in these i 
Shells! Use them on the table for 
crackers, bread, mints! EASY—just 
crochet of s.raw, sugar starch into 
Shape. 

Pattern 7006 has easy-to-follow 
crochet instructions for shells, 6 and 
9 inches in straw. 

1 To obtain this pattern send twenty- 
five cents in coins (stamps cannot be 
accepted) to: 

Household Arts Department, 
o Prairie Publishers Limited. 

60 Front Street W., Toronto. 

Be sure to write plainly your Name, 
Address and Pattern Number. 

TEN COMPLETE PATTERNS to 
sew, embroider, crochet—printed in 
the new 1953 Alice Brooks Needle- 
craft Book! Plus many more pat¬ 
terns to send for—including Ideas for 
gifts, home accessories, toys, fash¬ 
ion*! send 25 cents now! 



1 cubes. Combine salami, baked beans, pineapple Heat i 


—Ry Chuck Thurston 
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&E£l ya help a n 

6IRL OUT AND WMAT 
HAPPENS? RIGHT 
AWAY 6HE —ggg 
WANTS TO 1 > 

Kttf YAI > 


MO MMES BUT WHAT, 

EVER GONNA f COULD I DO? ^ 
Kl** ME LIKEl SHE'* BIGGER'N I ] 
^THAT!r2^»Mr AM! 


Fruit Chili 

G large firm tomatoes 
6 onions 

3 green and 2 red peppers 

3 cups wine vinegar 
1 teaspoon cinnamon 
1 teaspoon cayenne 

6 peaches 
6 pears 

4 cups sugar 

1 teaspoon ginger 
1 teaspoon cloves 

1 tablespoon salt 

Chop fruit, onions and peppers (not 
too fine 1. Add all other ingredients, 
Boil altogether until thick (1 to 2 
hours). Stir often to prevent burn¬ 
ing. Exact quantities must be fol¬ 
lowed for correct blending of flavor, 
The exact teaspoon cayenne gives 
this chili the keen flavor,, 

4 4 4 

Tomato Sauce 

24 ripe tomatoes 
3 onions, chopped 

2 red peppers, chopped 
1 teaspoon cinnamon 

1 tablespoon clones and allspice 

2 tablespoons salt 

Mix together and simmer until 
soft. Add 2 cups brown sugar, 
l quart vinegar, % cup mustard, 
Boil again for 30 minutes. Seal hot 


Plain Beet Pickle Syrup 

Enough for G pints: 

| 3 cups water 

3 cups vinegar 

2 cups sugar 


Thousand Island Pickles 

8 large cucumbers 
l large cauliflower 


Wipe cucumbers and slice but do 
1 not. peel. Break cauliflower and peel. 

1 onions. Remove seeds and membranes 
from peppers, put all vegetables 
j through coarse food chopper. Span- 
| kle with salt and add 5 cups water 
! Let stand 1 hour. Then drain then;- 
j oughly. 

j Dressing for pickles: 
i 8 cups mild vinegar 

; G cups white sugar 

; 1 tablespoon mustard seed 

1 tablespoon celery seed 

! % cup flour 

] 6 tablespoons mustard 

| 1 tablespoon Lumeric 

I Mix the flour, mustard and tumeric 
and moisten with a little vinegar. 

I Heat the remainder of the vinegar 
j with the sugar, mustard seed and 
! celery seed. Add flour mixture and 
I cook until this is smooth and thick" 

| ened. Add well drained vegetables 
I and boil 20 nknutes. Pour into hot 
j sterile jars and seal. 

* * * 

Sweet Pickles 

2 quarts cucumbers (8 cups) 

! 1 quart silver onions (4 cups) 

j 1 quart cauliflower (4 cups) 

I Skin onions, wash cukes and cauU 
flower and cut to desired size. Place 
I in crock and cover with 1 cup salt 
j dissolved in 2 quarts boiling water. 
Let stand for 3 days (72 hours). 
Then drain off liquid and bring it to 
a boil and pour back on vegetables, 
bring liquid to a boil for three con¬ 
secutive days and on the 7th day 
throw this liquid away and cover 
vegetables with the following: 1 
tablespoon alum in 1 gallon boiling 
water. Let set for 24 hours, drain 
off and throw away. Then cover 
vegetables with 1(4 quarts vinegar, 
4 pounds sugar, and 1 ounce each of 
celery seed, whole allspice buds, and 
1 cinnamon stick tied in a bag. Allow 
to set for 24 hours. Drain off and 
bring to a boil before pouring back 
on vegetables. Repeat this procedure 
for 3 consecutive days. Pickles may 
be left in a crock or placed in jars. 
If in jars make sure there is enough 
liquid to keep them covered at all 
times. Remove spices before sealing 1 . 

There are more than 300 varieties 
of mahogany wood. 304 t 
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Banff and Jasper Parks Cater 
To Tastes of Every Man 


Both Jasper national park and Banff national park, set amidst 
regal splendor of the finest peaks in the Canadian Rockies, have 
all the facilities to cater to the tastes and senses of every man. 
Activities are now in full swing at these world renowned play¬ 
grounds. Accommodation and sightseeing facilities still offer the 
service and convenience praised in the many tongues of the inter¬ 
national set as well as by Canadians. 


jBanff, the mile-high playground of 
North America, cradled by five moun¬ 
tains — Cascade, Sulphur, Rundle, 
Stoney Squaw and Inglismaldie — is 
the headquarters of Banff national 
park, 2,585 square miles of moun¬ 
tains, glaciers, forests, streams and 
lulu’s. 

The castle-like Banff Springs hotel 
is the centre of social life here. Its 
hospitality, attractive accommoda¬ 
tion, cuisine and recreational facili¬ 
ties have made it world-famous. 

The 6,704 yards of golf course were 
designed by Stanley Thomson of Tor¬ 
onto,.internationally known golf 

atehitect, so that the maximum of 
scenic beauty doesn't escape the eye 

An outdoor swimming pool of 
wanned sulphur water overlooks the 
golf links and the beautiful BOw river 
valley. A warmed fresh water pool 
can be found indoors. 

For those who prefer sightseeing, 
plastic topped buses and fine moun¬ 
tain roads will take the vacationer 
to many a scenic wonder. The more 
rugged holidayer can climb nearby 
peaks roped to expert guides or run 
the gamut of swimming, boating, rid¬ 
ing, golf and tennis. 

Not far from the town of Banff is 
the Stoney Indian reservation. And 
this year from July 20 to 23, as 
evety year, the Stoneys gather at 
Banff to hold tribal contests. Known 
as "Indian Days at Banff”, the four- 
day festival fills the town with color 
as braves, squaws and papooses pa¬ 


rade in exquisitely worked traditional 
costumes. 

Another annual event is the official 
riding and camping expedition of 
Trail Riders of the Canadian Rockies. 
This year the.order will have its out¬ 
ings from July 14 to 18, July 21 to 25. 
and one from July 14 to 25. 

North of Banff is Jasper national 
park, a 4,200-square-mile parkland of 
ice-clad peaks, valleys, swift rivers 
and tranquil lakes and flowery alpine 
meadows. * 

Heart of the park is Jasper and 
three miles away is Jasper Park 
Ipdge, Both haye the advantage of 
being situated in the widespread 
Athabasca valley. The mountains 
are all around but never crowd so 
close as to make the vacationer feel 
hemmed in. 

The lodge, ideal for the loafer, is 
a village of bungalows set on the 
shore of beautiful Lac Beauvert. 

Here is where the holidayer in from 
the trail, back from the golf course 
or tennis court c n refresh himself 
with a dip in the open-air swimming 
pool, or enjoy a concert or dance, 
motion picture show, bridge, settle 
down with a book, or join in Cbnver- 
sation. 

Jasper offers every challenge the 
most expert alpinist can ask. Sev¬ 
enty per cent, of the highest sum¬ 
mits lie within the park or may he 
reached with Jasper as a base. Al¬ 
pine club camps are held frequently 
in Jasper and independent climbers 
turn up every year. 


Perch Way Ahead Of Trout 
In Spite Of Anglers' Viewpoint 


While the meticulous angler knows 
the trout as one of the fairest of all 
creatures, and the yellow perch as 
mere vermin by comparison, fish 
scientists icverse the order, it was 
stated at the Quebec Biological Bu¬ 
reau, University of Montreal. 

It must be added that this state¬ 
ment is made from the viewpoint of 
morphology, the science of form and 
shape. Differences between trout and 
perch in this respect are in favor of 
the latter, it appears. 

In the light of science, mo' com¬ 
mon fishes may he described as ver¬ 
tebrates and compared with man 
himself; the arms being represented 
fn the fish by pectoral fins, the legs 
by the pelvic fins. In the trout, the 
name relative positions are more or 
less preserved. But in higher fishes, 
such as the perch, the "legs” have 
moved forward and are fashioned to 
what in humans could be called the 
shoulder. Grotesque as this may ap¬ 
pear, it is considered to be a change 
from a lower to a higher form. 

The perch's spines, too, which to 
the angler are the source of many 
a nasty gasji, are considered a spe¬ 
cialization and therefore an advance 
over the soft-rayed trout. 

Then again, there's the trout's an 
bladder. It opens into the throat, 
as Jungs do. It is a criss-cross ar¬ 
rangement and not a very good one, 


a human has discovered 
he has swallowed something 
and it "went down the wrong way." 
The perch is among those "higher" 
fish which, evolving along lines dif¬ 
ferent from man and land animals, 
have eliminated the crisscross. 

As science sees it, the trout, like 
the tarpon and other favourites of 
the angler, are soft-rayed fishes that, 
in the evolutionary scale “stayed put” 
not so long after the time when some 
other fishes began venturing out of 
the water and so became the ances¬ 
tors of birds and mammals. The 
trout is certainly not going to emerge 
from its waters, but it is not incon¬ 
ceivable to science that, given an 
extra, highly unlikely series of modi¬ 
fications, it could do so. 

On the other hand, perch, along 
with bass and tuna, have taken their 
lot as fishes so seriously that they 
have evolved specifically for the pur¬ 
pose and so could never be anything 
else. They are very advanced fish. 

But "advancement” along these 
lines has its limits. For example, i 
the angler fish of the Gulf of St. | 
Lawrence has hi.\ pelvic fins ahead 
of his pectorals. 

Degeneracy, fish scientists call 
that. 


State of Missouri has 23 state 
| parks. 


On The Side u E. V. Burling 

Maybe It Pays To Be Helpless 

It was Marie Corelli who said, "In affairs of love, a woman is perhaps' 
most easily ensnared by a man who- can combine passion with pleasantry, 
and hot pursuit with social tact and diplomacy.’ . . . Women are clever, 
perhaps slightly more so than men, but why Is it that practically no female 
can properly sharpen a pencil, read a racing form or a timetable, or proper¬ 
ly park an automobile? 

Unnecessary Speed 

What is the advantage of having an automobile that can go from 80 
1o 90 miles an hour? Where on this continent can you go over 60 miles 
an hour and not break the law? Even on the New Jersey turnpike the 
speed limit is 60 miles. It is strictly enforced. Fine is $1 per mile for 
every mile the speed limit is exceeded, plus court costs of $4 to $5. So 
speeding at 80 miles an hour calls for a fine of $20, plus court costs. 
Heerns to me the automobile manufacturers should go in for stronger 
bodies on ears and place less emphasis on speed. 

feminine Doubletalk 

How many languages do you speak or understand? Do you under¬ 
stand the female language? If so, what is the translation of the follow¬ 
ing from an account of a wedding, "The bride has selected a wedding -gown 
of blush-pink mousseline de soie over satin, appliqued with lace, and fea¬ 
turing a chapel-length train. Her full illusion veil will be held in place 
by a matching cloche.” « 

What Next. Gentlemen? 

For the past year the claim that the female is the superior sex has 
been constantly commented upon by innumerable feminine writers. On 
several occasions I reported to our male clientele that I viewed this situa¬ 
tion with alarm. That 1 feared it was being taken too seriously. How 
right 1 was, gentlemen! One manufacturing firm recently replaced all its 
male executives with females. Reason given for this move was that "wom¬ 
en have more sense than men.” 

Scandinavian Distinctions 

Subscriber named Johnsen says she is a Norwegian., She says it can 
be determined whether a person is a Swede, Norwegiah or Dane by the 
way the ending of name is spelled. If it is “Sen", the person is Norwegian 
or Danish, as in Johnsen, Olsen, Andersen. If ending is “Son”, as in 
Olson, Johnson, Anderson, the person is Swedish. Very interesting. But 
how about Carl Brisson, the debonair Dane, who was born in Copenhagen? 
Should his name be spelled "Brissen”? 

With Tempers to Match 

When it comes to red-haired beauties, it is difficult to top the Scotch 
lassies. There are more red-haired women in Scotland than in any other 
country in Europe. This brings to mind that the last time 1 was in Vic¬ 
toria, British Columbia, I dined at a hotel managed by *a Scot. All the 
waitresses at this hotel were red-haired. Natural redheads, too. 

. Clear Case oi Gluttony 

Nobody has a greater admiration for the intelligence of dogs than I. 
Yet 1 must admit when it comes to eating, few dogs display much sense. 
As for example, take a Great Dane pup named Scheherazade. This pup 
weighs five pounds. Recently she stole a six-pound ham and ate five pounds 
of it! So this canine glutton was swollen up to twice its size and for a 
period was a very sick dog. 3047 



IF VOU UPSETr HANG ON- WITH HEAD ONiy 
ABOVE WATER-IF VOU TRV TO CLIMB UP ON 
CAHOF VOU WILL PUSH IT UNDER AND IT WILL ROLL / 

♦ Courtesy Pied Cross Water Safety 


Good Care Can Preserve 

Your Leather Belts 


By ELEANOR ROSS 

Hints and suggestions, starting 
with some idea on what has become 
a major accessory item, the belt, In 
fact, many of us are becoming belt 
collectors just as we collect scarves, 
gloves and costume jewelry. 

Those beautiful leather belts, now 
so popular, should be given the same 
good care as other leather items, 
since polishing adds to their lustrous 
appearance and to their longevity. 
And those handsome belt buckles 
should receive good care, too, as 
should any other metal ornamenta¬ 
tion. To do this, give the metal 
parts an even coating with a thin 
layer of colorless nail polish and 
there'll be nary a hint of tarnish or 
a scratch. 

Belts made of the same material 
3 the garment should be given the 
ime care as suggested by the manu¬ 
facturer for the garment itself. When 
It is not in use, don’t let 
main on garments, but hang it up 
by the buckle. Letting it remain 
the garment belt loops isn’t good for 
the garment or the belt. If hanging 
l't convenient, roll the belt so that 
doesn't crease or Bend—never fold 


per slit at one side and slipped 
around the stem. Dip leaves into 
warm soapsuds, then into rinse 
ter Wipe broad leaves with a sudsy 
cloth, then rinse cloth. For Vi 
delicate foliage, use an atomizer 
spray tc apply the soapy solution 
and rinse water. Let plants dry 
away from sunshine. 


Moving into the kitchen, we would 
like tc suggest that the cai 
often a housewife’s best friend, get 
good care. It should be kept spot¬ 
lessly clean, but is only too often 

■erlooked. 

Wash with soap and hot 
after each use. Food left 
blade my spoil, contaminating food 
other cans are opened For the 
cutting wheel lype (wall or hand 
model use a soapy brush on the cut¬ 
ting edge. And every now and then 
treat this type to a quick sink-soap¬ 
ing without soaking. Oil the mech¬ 
anism at intervals. 

And don't let the idea of some ex¬ 
perts about not washing the salad 
bowl alarm you. Contrary to all 
such talk, a salad bowl can be wash¬ 
ed without any harm. Just don’t im¬ 
merse or soak in water, but use 
warm suds and a cloth for painted or 
lacquered bowls, and a soapy brush 
for unpainted ones, then rinse and 
wipe dry. 

In brightening up the home don't 
overlook cleaning that best and most 
inexpensive of all house brigbteners, 
the house plant. Soot and dirt should 
be washed off house plants to permit 
the leaves to "breathe" and so flour- 


How Long WilMFood Keep? | 

"How long will loods keep good quality in a refrigerator?" 
is a question homemakers often ask food specialists of the depart¬ 
ment of agriculture. There can be no fixed answer, because the 
keeping quality of a perishable depends on its condition and also 
on the temperature and humidity of the refrigerator, However, if 
the homemaker does her part, wrapping foods correctly and keep¬ 
ing them at the right temperature, the specialists say it is possible 
to predict roughly a food's probable storage life. 

In an automatic refrigerator with 
the control set for normal operation, 
the centre storage- section of the 
cabinet Will probably run between 38 


Rendering Liquid] 
Honey Crystal- 
Free By Heating 

.Suppression of the natural tend¬ 
ency of honey to crystallize is pre¬ 
requisite to marketing it as liquid 
honey. Usually, some form of heat 
ti'alment is applied to reduce the 
number of crystal nuclei which if 
not destroyed act as growing points 
for future crystals. Unfortunately, 
honey is a heat-sensitive product and 
tmds to darken and lose flavour 
when overheated. 

A further complication stems fiom 
the fact that the size of crystals in 
unprocessed honey varies consider¬ 
ably. Obviously, the amount of heat 
requited to melt a crystal is directly 
related to its size. 

In experiments at the Bee Division, 
Central Experimental Farm, Ottawa, 
samples were taken from an alfalfa 
honey containing coarse crystals and J 
from another lot of the same honey 
containing fine crystal! 


degrees F. and 42 degrees F. 

just below the freezing unit is 
colder, for storage of foods such as 

ats, poultry and fish, needing the 
lower temperatures. The bottom of 
abinet is somewhat warmer 
than the centre, for less perishable 
foods. If in doubt about your refrig- 

ator, take the temperature in dif¬ 
ferent locations with a thermometer. 

In the home refrigerator, little con¬ 
trol of humidity is practical, though 
especially the. cold wall types, 
maintain a more moist atmosphere 
than others. Aqy refrigerated food 
ends to become unpalatable 
through drying or shrivelling should 
he kept covered to retard evapora¬ 
tion. 

To help homemakers store perish¬ 
ables, the food, technologists have 
outlined the following table, showing 
storage conditions needed, and how 
long food is likely to hold good qual¬ 
ity if quite fresh when refrigerated. 

Milk—Keep below 45 degrees F. 
Use within three days for best qual¬ 
ity 

Eggs—Keep at 42 degrees F. Use 
within seven days for best quality. 
Probable storage life, two tc six 
weeks. 

Hard cheese—Keep lightly wrap¬ 
ped or in closed container. Surface 
mold may be trimmed off. May keep 
for months. 

Soft eheese—Keep in closed con¬ 
tainer in coldest part of refrigerator. 
Will keep approximately one to two 
weeks. 

Fresh, meat: fresh meat cuts, 

| ground meat, liver, variety meats— 

Store loosely wrapped at 38 degrees 
F. Storage time for pork cuts 
what shorter than for other meat 
cuts. Use ground 
variety meats in two days, fresh 
meat cuts in three to six days. 

(old cuts, sliced—Wrap in semi¬ 
moisture proof material, such as wax¬ 
ed paper, and store at 38 degrees F 
Use within six days for best quality 
Bacon, sliced—Store at 38 degree! 


F. Use within seven days for best 
quality. Probable storage life, three 
to four weeks. 

Ham, tender cured—Store at 38 de¬ 
grees F. Use half ham within seven 
days for best quality; whole ham 
within 10 days. Probable storage 
life of whole ham, six weeks; of half 
ham, three to four weeks. 

Tongue, smoked—Store at 38 de¬ 
grees 9. Probable storage life, five 
to seven weeks. 

Dried beef, sliced—Store at 38 de¬ 
grees F. Probable storage life, four 
to six . weeks. 

Corned beet—Store at 38 degrees 
F. Use within six da'jrs. 

Poultry—Remove from tight wrap¬ 
pings, wrap loosely. Store at 35 de¬ 
grees F. Use within two to three 
days. 

Fresh fish—Store loosely wrapped, 
at 32 degrees F. Use within one day 
for best quality. 


Cut Out 
Hazards 
At Home 


!Ask Any Farmer 


The hardest thing on a farm, 

1 think. 

Is trying to teach a calf to cjrtnk 
You pull and haul, get his head in 

He’ll stand there and twist and 
wiggle his tail 

’Till, the very first thing, kerplunk! 

And most of the milk goes over 
clothes! 

For the j Hang on to your patience, your teeth 
various treatments the samples were you must grit; 
heated rapidly to a pre-determined If you ran t hold your temper, you 
temperature. Some were removed as | might as well quit! 
soon as the crystals were reduced to { For wise old Dame Nature whose 
sub-visible size while others were methods don’t fail, 
held at that temperature for sue- Never meant for a calf to drink out 
cessively longer intervals. I of a pail! 

Examinations of the stored samples I Back him into a corner and straddle 
indicate, reports G. H. Austin, that | his neck— 

at each temperature tested a certain j He won’t damage you much; you're 
minimum holding time is necessary already a wreck! 
for all crystal nuclei to be destroyed. ! Just give him a finger . . . and 
With the coarse-grained honey test-1 maybe with luck, 
ed, the relationship appears to be as j That little old calf will start in to 
follows: 160 deg. F—25 minutes: [ suck! 

170 deg. F.—10 minutes; 180 deg. F. i Pickup your bucket and push his 
■5 minutes; 190 deg. F.—2 minutes. head down— ; 

There has been no evidence of re- | Away you both go again, round and 
growth of crystals in any of these j around! . . . 
samples after four months' storage, j Do this for a week — wi 
It should be emphasized that in the I back in a kink, 

above treatments the honey was j And maybe by then you will teach j 
heated to the indicated temperature | him to drink! — Ex. j 

in a matter of seconds and after - i 

j being held for the indicated interval. New Zealanders eat more pounds j 
Protect earth in the pot with a , was cooled just as rapidly back to of butter a year on the average than j 
piece of round plastic or waxed • pa- room temperature. j do people of any other country. 


You sit around reading the even¬ 
ing paper, shaking your head in dis¬ 
may over the auto accident or plane 
rash that’s holding the headlines. 
You're in your own living room, safe 
at home—or so you suppose. But, 
warns the National Safety Council, 
a house has hazards too. 

Statistics show this statement to 
be alarmingly correct, Each year 
thousands are killed and millions are 
injured in home accidents. So if 
you’d rather be safe than sorry, you’ll 
be interested in the words of warn¬ 
ing the council offers in "When You 
Build or Remodel”, a booklet of 
[safety suggestions for home owners, 
j The opening article offers advice 
on choosing a site, "'here are rec¬ 
ommendations on exterior planning, 
For example, be sure the drive¬ 
way is arranged so that bushes and 
shrubs don’t obscure the entrance 
and exit. Plan any entrances to the 
house with handrails, because steps 
get slippery in icy weather, and a 
rail may save some member of the 
family from taking a bad fall. Hand¬ 
rails are important indoors, too, on 
any staircase that has more than 


• careful about doors, warns the 
booklet. Make sure they don’t swing , 
normal traffic lanes or open 
upon stairways or stair landings. 
Give some consideration to indoor 
play areas for the children. They 
shouldn’t be in the path of normal 
traffic 

The design of storage facilities is 
another vitally important item in 
planning for a safe home life, the 
booklet points out. Overcrowded clos- 
an create many hazards. Fre¬ 
quently used articles should be plac¬ 
ed where they can be reached by the 
person of average height standing on 
he floor. Garden tools, outdoor 
'quipment and such items as bicycles 
should be stored at ground level, 
ns, of course, must be placed 
if the reach of children. 



Drive With Care I 


VIRGIL 


By Len Kleis 
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QUESTION: How does cancet 
kill? 

ANSWER: Cancer kills by Inter¬ 
fering with vital functions of the 
body. The patient may starve to 
death, bleed to death, be unable 
to carry out necessary vital ac¬ 
tivities because of interference 
with nervous control of these 
activities, and by many other 

Write for free literature. 

CANADIAN CANCER SOCIETY 
114 McFarlane Blk., Lethbridge 


“Old at40,50,60?” 

— Man, You’re Crazy 

Forget your age! Thousands are peppy at 70. 
Try “pepping up” with Ostrex. Contains tonic 
for weak, rundown feeling due solely to 
body’s lack of iron which many men and 
women call “old. ’ Try Ostrex Tonic Tablets 
for pep, younger feeling, this very day. New 
"get acquainted” size only 60c. For sale at 
all drug stores everywhere. 


GET YOUR 

POLIO 

POLICY 

AT 

Coleman Insurance 

AGENCY 

Phone 3771 J. C. Pilfold 



BLAIRMORE — The Blair- 
,more Canucks humiliated the 
Coleman Cubs 28-3 here last 
night in the second game of a 
best of three series. By the win 
the Canucks blasted themselves 
into the finals with the Natal - 
Michel Red Sox for the J. K. 
Ringland trophy, emblematic of 
baseball supremacy in the Crows 
Nest Pass. The Cubs were on 
the short end of a 15-6 score in 
the first game played in Cole¬ 
man last Friday. 

Alex Bias fired a seven-hitter 
for the Blairmore nine as he 
went the distance on the mound 
for the winners. The Canucks 
clobbered three Cub pitchers for 
a total of 20 hits in gaining their 
impressive victory. Gordon Vej- 
prava led the Canucks assault 
by clouting three home runs and 
a solid single in his five official 
trips to the plate. Pasquale Lu- 
cente also powdered one over the 
left field fence for his fourth 
circuit clout of the season. 

The Blairmore boys scored 11 
big runs in the first inning, and 
added seven more in the second 
frame to jump into a very early 
lead. Coleman’s three runs came 
in the sixth inning on four con¬ 
secutive hits. 
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A FABLE 

Once upon a time there was a woman in Smallville 
who complained that a certain item cost a few cents more 
ai home than in Big-town. Where upon the woman went 
to Bigtown to make the purchase. 

She found that while she had saved a fewcents here 
and there she had lost many dollars through innocent 
other purchases of costly temptations held out for the 
gullible. Add to this the cost of transportation. 

Now, so the story goes, this good woman buys at 
home where she has close business contact with the home 
merchants on such things as tryons, exchanges and guar¬ 
antees. ^ \ 

These stories of another woman who has seen the 
advisability of buying at home pleases the merchants, and 
rightly so. However, like his customer, he too can be taken 
in by offers of savings, and forgets that Buy at Home 
applies equally as well to Advertising and Printing. 

A newspaper must survive many things—the on¬ 
slaught of individual opposition, increase in production 
costs, the uncertainty of advertising revenue, the prob¬ 
lems of its competition and the hazards of its own mis¬ 
takes. Through all these the home paper lives. 

When subjected to the test of whether the home 
newspaper could be done without there always follows 
the inevitable reaction of whether the people of the com¬ 
munity would want to do without it. 



THE CANADIAN 

SOCIAL CREDIT 

ORGANIZATION 

Do not have millions of dollars for high powered 
election publicity, private planes and railway 
coaches etc. 

BUT IT HAS: 

1 A Purpose 

To make Canada and 
its people Great. 

2 A Program 

Economic stability 
prosperity, freedom 
and Security. 

3 A Candidate 

A capable, experienc¬ 
ed and trustworthy 
full-time representa¬ 
tive. 

Keep Pressing Forward 

VOTE: 

| HANSBLL E. G. X 

Inserted by John Hunter, Official Agent 



The newspaper is not an invention- nor is it a fad 
or a fancy. It is a growth—a development made possible 
by the co-operative and receptive spirit of the people 
themselves because of the transmission of news and as a 
circulation medium for advertising the community. 

ADVERTISE AS WELL AS SHOP AT HOME! 


I Odds & Ends j 

Practically every weekend we 
travel around Coleman or the 
adjoining beauty spots. The 
beauty of these areas is never 
boring and we are always anxi¬ 
ously awaiting the end of the 
week. The other day, however, 
we saw the district from another 
angle . . . aerial photos. 

Edmund Aboussafy has com¬ 
bined his two hobbies of flying 
and photography to bring back 
some of the best views we have 
ever seen. The pattern of Cole¬ 
man from the air is interesting, 
while the dense growth of Um¬ 
ber as seen from the air is 
amazing. Edmond promises the 
Journal a story on his impres¬ 
sions from flying over the Pass. 

As we have said, every week 
end finds us somewhere. Just 
got back from a jaunt the other 
day and was talking to a local 
man about the lack of good 
places to eat in many localities 
.... including Waterton. This 
fellow brought up the fact that 
a mechanic or a plumber as well 
as other trades, must serve time 
write exams and be licensed be¬ 
fore he may serve the public. 
What about the cooks in public 
places .... isn’t it important 
that they be qualified and li¬ 
censed? A poor cook can do more 
damage to the public than a 
poor plumber. 

* • * 

Hardly a day goes by without 
rumors of large expansion, 
building of plants or the shut¬ 
ting down of coal mines and 
worse days to come. In this light 
we publish the following arUcle: 

A False Prophet 
Those who are tempted to feel 
pessimistic about Canada’s fu¬ 
ture should read the following, 
which appeared in “Truth,” Lon¬ 
don, in 1881: 

“The C.P.R. will run, if ever 
finished, through a country 
frost-bound for eight months of 
the year and one about as for¬ 
bidding as any on the face of the 
earth. British Columbia is bar¬ 
ren, cold, mountainous — not 
worth keeping. Fifty railways 
would not galvanize it into pros¬ 
perity. The Canadians are not 
such idiots as to part with one 
dollar of their own for this 
scheme. They come to England. 
Canadians know that the road 
will never yield a single red cent 


of the money sunk in it. People 
cannot stand the cold of Man¬ 
itoba. Men and cattle are frozen 
to death in astonishing num¬ 
bers. Manitoba’s street nuisances 
kill the people with malaria or 
drive them mad with plagues of 
insects. 

“It is through a death dealing 
land of this kind that the rail¬ 
way is to run. Canada is one of 
the most overrated colonies we 
have. Ontario is the only sound 
province and the only one where 
you can lend money and ever 
nope to see it back. One of these 
days Ontario is certain to go 
over to the States. When that 
day comes, the Dominion will 
disappear. The province and the 
city of Quebec are both notor¬ 
iously bankrupt. Once the coun¬ 
try is thoroughly committed to 
this railway, I see nothing but 
bankruptcy ahead of it. 

“This Dominion, in short, is a 
fraud and bound to burst up like 
any other fraud.” 

A curious situation has come 
up in public schools at North Bay 
Ontario. As a result of a ten 
percent pay increase granted to 
janitors, one of them is now get¬ 
ting $3,800 a year which is more 
than any teacher in his school 
is paid, and as much as one of 
the cities public school princi¬ 
pals. 

• • ♦ 

See by the Journal files for 
1925 that 20,000 rainbow trout 
were placed in Parish’s Creek 
and Crowsnest Lake by the Cole¬ 
man Rod and Gun Club. In the 
same year the McGilhvray First 
Aid team of A. McCulloch, W. E. 
Garner. D. Young, Wm. Morris 
and W. White, placed third in 
the Coderre Cup competitions. 
The town band was at this time 
giving concerts at Crowsnest 


An old timer was in the other 
day and drew our attention to 
the fact that the new post office 
had been started by applying a 
coat of paint to the old one. 

BIGGEST BUYER 
Pulp and paper mills contri¬ 
bute more to Canadian welfare 
in wages, purchases, exports and 
production than any other in¬ 
dustry. 

ECONOMIC INDUSTRY 
The pulp and paper industry 
chiefly uses lpgs unsuited to, or 
not large enough for the pro¬ 
duction of good lumber. 



Canadian Legion, Coleman Branch, No. 9 



Sun. Au^. 9 


at 

KNOWLES RANCH 

Please bring own lunch and refreshments. 
Bus will leave Clubrooms at 10 a.m. sharp 

only paid up members in good standing and Ladies’ Aux¬ 
iliary and Canadian Legion 


SERVING MILLIONS ! 



Another great value-packed EATON Catalogue is on its way 
to millions of budget-wise Canadians from coast to coast. 
Shop from If and save! 


«T. eatqn CSL- 


EATON ORDER OFFICES IN ALBERTA 


Calgary • Contras* - Cardston - Drumhelltr . Edmantan • FortMorlaodl 
I Craada Prairia • Uthhridgo - Madidna Hat ■ Paaalia ■ lad Door . Suttkr - Tabor | 
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Local Woman’s Aunt Dresses 
Doll In Coronation Costumes 


The following account is re¬ 
printed from the Winnipeg Tri¬ 
bune and is of local interest due 
to the fact that'Miss Hestad is 
the aunt of Mrs. Harry Bowman 
of Coleman. 

You don’t need to go to Dick¬ 
ens—Winnipeg has a doll’s 
dressmaker, a dear little per¬ 
son, almost a doll herself. Agnes 
Hestad, 4 Mlnto Hall, Carlton St., 
has a family of dolls she has 
dressed for her own amusement, 
crowned by the queen of the 
collection, a regal doll in cor¬ 
onation robes. 

So, meet Jenny Wren, who 
might have stepped out of Our 
Mutual Friend to show her dolls. 
But they’re not for sale. 

Making the imperial state 
crown was her final work of art; 
she watched the replicas in a 
local store, studied colored mag¬ 
azine pictures, then used her in¬ 
genuity. Crimson velvet and er¬ 
mine she could buy but how to 
get stones and metal for the su¬ 
perstructure? Slim silver brace¬ 
lets set with rhinestones were 
the answer, curving up in three 
half circles to a mount “which 
should be a diamond, but I made 
it out of square cut stones—I 
was lucky in finding a broach 
that had eight square cuts.” 

“I couldn’t make the St. Ed¬ 
ward’s Crown — the five-pound 
crown the Queen will wear for 
only five minutes — because I 
couldn’t get anything for the 
gold knobs.” 

Each jewel on the gold-stick 
sceptres was glued into place 
with airplane cement. Tweezers 
turned out to be less satisfactory 
than her own fingers, says Miss 
Hestad. 

The white brocade silk dress 
has an all-over design down the 
front and at the hem in gold 
embroidery. “I took a course to 
learn how to apply metallic 
thread,” was the quick reply. The 


long purple velvet robe has a 
gold thread design too, also done 
on the machine, showing the 
rose, thistle, shamrock, dafTodil 
and maple leaf for Canada. 

The doll’s dressmaker sews for 
a living—makes uniforms in a 
factory. “We specialize in the 
nurses’ white uniforms for the 
General Hospital, like this—” 
There in a glass case was a doll 
dressed as a miniature Winnipeg 
General hospital nurse. “My spe¬ 
ciality is the pin tucks in the 
front of the bodice and the in¬ 
set pocket. 

The bride’s doll with a china 
face was Agnes’ first doll as a 
child. She’s sweet, but old fas¬ 
hioned compared wth the latest 
plastic dolls. 

When the reporter called to 
ask if she could see the Queen 
doll, little Jenny Wren said with 
a smile, “of course, only—she 
has her hair in curl pins!” There 
they were, inch long, special 
doll bobby pins, just a quick re¬ 
do for the front brown shining 
hair. The doll has deep blue eyes, 
“and a regal look.” 

She will be displayed at the 
True Blues Coronation tea in the 
T. Eaton assembly hall, April 11. 

Jenny Wren in Charles Dick¬ 
ens’ Our Mutual Friend made 
doll clothes to earn a living. That 
wasn’t her real name, either, but 
she liked it. She visited fashion 
displays to learn the latest fash¬ 
ions for her dolls. She was not 
so lucky as our Jenny Wren; she 
walked with a crutch. Our Jenny 
had polio as a child in Saskat¬ 
chewan. 

FOREST PRODUCTS LEAD 

Forest products produce four 
times as many export dollars as 
iron and steel and all their pro¬ 
ducts including motor cars, loco¬ 
motives, and farm machinery. 


Photofilm is made from wood 
pulp. 



Cadets Attend 

Vernon Camp 


Coleman members of the local 
Cadet Corps are attending the 
summer camp at Vernon, B.C. 
under instructor Lieut. R. Lowe. 
Taking advantage of this oppor¬ 
tunity of gaining added experi¬ 
ence and service to their country 
are: Cadet Lieut K. Foster, S ! Sgt. 
J. Kapalka, Sgt. D. Gentile, Cpl. 
R. Lowe, Cpl. E. Vincent, L)Cpl. 
A. Prowski, L|Cpl. D. Hammer. 

The organization and provis¬ 
ions that are necessary for a 
camp of this type and the man¬ 
ner in which the boys are being 
looked afer can be seen in the 
following news item that ap¬ 
peared in the Vernon paper. 

With 1200 cadets and staff 
members to feed for a seven- 
■ week period, the Army has better 
than 175,000 individual meals to 
prepare. Quantities must be 
enough to satisfy teen-agers’ 
outdoor appetites, and quality 
sufficient to maintain muscle 
and stamina for a steady round 
of rigorous training. 

To serve cadets aged between 
14 and 18 from more than 90 dif¬ 
ferent cadets corps in B.C. and 
Alberta, Royal Canadian Army 
Service Corps caterers list the 
following items among the foods 
for consumption during the 
camp: 100,000 grade “A” large 
eggs, 3000 pounds of bacon, 30 
tons of potatoes, one ton of jam, 
20 tons of meat, 12 tons of bread 
or 24,000 loaves, one ton of oat¬ 
meal, four tons of butter, 1600 


pounds of cheese, 2000 lbs. of 
lard and shortening. 1500 gallons 
of fruit juice, 50,000 quarts of 
milk, and two tons of canned 
tomatoes. 

Food is supplied on a contract 
basis, the majority coming from 
Okanagan Valley distributors. 
Daily cost per cadet is slightly 
less than one dollar. 

-In addition to direct supply of 
staple items, the Army also 
makes an allowance of 8c a day 
forevery cadet for the purchase 
of “extra messing.” This money 
is utilized to buy such Items as 
sauces, spices, ice cream, mus¬ 
tard, etc. 

Preparation and serving of the 
food is a mammoth undertaking 
in itself. A staff of more than 80 
cooks and messmen, including 14 
women, is needed for this chore. 

Forest Facts 


The forests generate a quart¬ 
er of the income of all Cana¬ 
dians. 

Better methods of forest man¬ 
agement have come from re¬ 
search. 

Aerial photographs show the 
wood content of a forest. 


B. C. forests are practically en¬ 
tirely composed of conifers. 

A balsam forest could reach 
merchantable size in 40 years. 


Normally it takes at least sixty 
years to grow a spruce forest. 

As with farm crops, the period 
of tree growth varies greatly. 


Canadian pulp makes cello¬ 
phane, explosives, film and plas¬ 
tics. • g 

Pulp and paper is Canada’s 
leading enterprise and exporter. 

The forests provide a third of 
all Canada’s primary production. 

Pulp and paper generates an 
eight of the national income. 

Sixty per cent of the original 
forest of Canada has been burnt 
only 13 per cent has been cut. 



•Fordomatic Drive, Overdrive and 
sidewall tires optional at extra cost. 


YOUR FORD DEALER Will GLADLY ARRANGE FOR YOU 


POWERED with the finest 
PRICED with the lowest 


, 0 ... TEST-DRIVE 


FORD 


Mike the change that 

t /i /» a /-» /i/i xi /» 


CUSTOMLINE 
FORDOR SEDAN 


Before you buy any cut— see . . . check . . . compare the 
’53 Ford. For here’s the car that’s built to change your 
mind so many ways! Step inside—enjoy the difference in 
comfort on deep wide seats with soft, foam rubber 
cushions ... run your hands over the fabrics and feel the 
difference in quality . . . look all around—at the luxury 
interior trims, the spacious roominess, the Full-Circle 
Visibility! But, more than this . . . Test-Drive it—watch 
how its “Wonder Ride” smooths out the roughest roads 
—how easy it is to handle on hills and highways—on 
turns and in traffic! Test-Drive Ford’s V-8 difference— 
its V-8 smoothness—with the Strato-Star 110-Hp. V-8— 
the kind of engine that powers the finest cars—and yet 
Ford is priced with the lowest. Add to all these extras 
Ford’s three-way choice of transmissions—Fordomatic*, 
Overdrive* or Synchro-Silent Shift. Yes! Check what 
you're missing, in comfort, luxury and performance— 
you'll make the change that thousands are making, to 
Ford in ’53! When Ford offers you so much more, so 
many ways ... 

WHY TAKE LESS THAN THE BEST? 


Before 

You 

Vote... 



After the Election is over, the West 
will again be forgotten by the old line 
parties. 

It is possible this time that a strong 
representation of C C. F. members from 
the West could hold the BALANCE OF 
POWER and so secure favourable legis¬ 
lation for the West. 

The West needs your vote; so vote X tor 

LESLIE 

HOWARD 

C. C. F. Candidate for the 
Nacleod Constituency 

Inserted by Macleod FederalConstlluency C C.F. Association 


Back on the lob Again 

After being closed for the past month for 
holidays we are now back on the job to 
give you first class service in your DRY 
CLEANING NEEDS. 

COLEMAN CLEANERS and TAILORS 

Phone 3654 Coleman Alberta 



R&ttentfa,— 


PREVENT FOREST FIRES 

East Kootenay Power Co ,Ltd. 

HEAD OFFICE FERNIE, B. C. 
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LOCAL AND PERSONAL NEWS ITEMS 


Whodunit? 


ft Who has paid $348,000,- 
000 yearly in Family Al¬ 
lowances? 

ft Aided Provincial healths 
programs to the tune of 
$ 100 , 000 , 000 ? 

ft Brought about the 
world’s best old-age se¬ 
curity program? 
ft And who will continue 
to build one of the fin¬ 
est social, security and 
health programs in the 
World? . . 

THE LIBERALS! 




MID-WEEK 

BARGAIN 

COACH 

FARES 

FROM 

COLEMAN 

TO 

Nledicine Hat $1.95 

You Save $5.00 

Nelson - $9.55 


GOOD GOING Tuesday, Aug. 
11 and Wednesday, Aug. 12. 

You must commence your re¬ 
turn trip by Midnight, Friday, 
Aug. 14. Travel by train and 
ake advantage of these special 
low fares while the engineer 
does the driving. Tickets on 
sale to and from all points on 
the above mentioned line. Full 
information on these special 
low fares from your Canadian 
Pacific agent. | 


( HAS NO CAP! NEEDS NO CAP! 

: Click! rdfei 

i IT WRITES * 


E/mum J 

RETRACTABLE J - 

Get yours today I $ 1 95 

from I 

L Coleman Pharmacy 

Coleman, Alberta 

and 

Blairmore Pharmacy 

Blairmore, Alberta 


STAMP S 


PROMPT SERVICE 

THE JOURNAL OFFICE 


Mr. Lewis Jones is a pat¬ 
ient in St. Michael’s hospital 
at Lethbridge. 

Miss Gloria Ryznar is'visit¬ 
ing her parents.'*! J.2L"" SS! 

Mrs. Ding Bell has returned 
home having been a patient 
in St. Michaels hospital. 

Brick Bell was a recent Cal 
gary visitor. 

i Mr. and Mrs. Hughie Pike 
former residents, visited Mr. 
and Mrs. Bert Young. 

The Journal will he closed 
for holidays the next two we¬ 
eks. Our next paper will be on 
Aug. 26 

Mrs. Margaret Antel has 
left for a vacation with her sis 
ter at Seattle. 

Mr. and Mrs. Jim Miki and 
Mrs. Shirley Ondrik have tak¬ 
en up residence in Pincher 
Creek 

Mr. Stanley Halluk isatten 
ding the Red Deer Composite 
High School 

Helen and Linda Shu fleet a 
of Cranbrook, are visiting 
their aunt Mrs. G. Dunford 

Mr. and Mrs. Charles Mac- 
Quarrie motored to Drumhel- 
ler. They were accompanied 
on the return trip by their 
daughter Della who has been 
matron at the hospital there 
for the past year. 

Mr. Wm. Raymond and son 
of Vancouver are visiting re¬ 
latives here. 

Mrs. Dominic Hart and iwo 
children are spending the 
summer with relatives at Hin 
ton 

Mr. and Mrs. W. Filewhsch 
and family, accompanied by 
Joseph Polski, spent a holiday 
at Radium 

C. Freeman, E. Somshor, R. 
Spillers, C. Pilfold and T. Vej- 
prava attended the Rotary Ball 
Tournament at Lethbridge last 
Friday. 

* * * 

Mr. and Mrs. H. Bowman, Mr. 
and Mrs. T. Bowman and Leon¬ 
ard McCoy motored to Estevan 
and Lake Alma, Sask. last week. 

• * * 

Mrs. E. Gare, of Penticton, Is 
visiting with Mr. and Mrs. T. 
Flynn. Mrs. Gare was a former 
resident of Coleman, her hus¬ 
band having owned the Coleman 
Journal at one time. 

Mrs. R. Pattinson and daugh¬ 
ter Georgeann have returned af¬ 
ter spending a holiday at Fort 
Macleod, visiting Mrs. Pattln- 
son’s parents Mr. and Mrs. H. T. 
Halliwell. 

We regret that our informant 
erred in the report that the Cole¬ 
man Volunteer Fire brigade had 
asked for an increase in pay. 
Chief Montalbetti reports that 
no request was made. 

Mr. and Mrs. W. T. Beck re¬ 
turned last week from a two 
week motor trip over the Old 
Princeton highway to Vancouver 
from there down the Oregon 
coast where they spent several 
days in Seaside, Canyon Beach 
and Ocean Side. 

25,000 years ago the cave men 
advertised their prowess as hun¬ 
ters. Their signs, paintings and 
carving on rock, remain to¬ 
day. Advertising is a long range 
policy. Just because you cannot 
see the results the day following 
the advertisement does not say 
that it is not useful. 

Lt. Col. J. F. Merrett of the 
Salvation Army, the Divisional 
Commander for the Alberta Di¬ 
vision was an unexpected visitor 
to Coleman on Sunday July 26th. 
His purpose in coming was to 
welcome the new officers Lieut. 
& Mrs. G. C. King to the Division 
He participated in the evening 
service. 


When a merchant asks the 
newspaper to show him the 
money that advertising has 
placed in his till it is like asking 
a farmer to show you how much 
hay the sun has placed in the 
hayloft. The sun cannot directly 
put in your hay but without it 
you wouldn’t need a hayloft. 

Mr. and Mrs. Geo. Rushton 
and family were visitors at the 
home of Mr. and Mrs. Jack 
Rushton, of Trail. On their re¬ 
turn home they were ,accom- 
panied by Jack Rushton sr., who 
had spent three weeks holidays 
with his son. 

Mr. and Mrs. D. W. Jessey and 
son Bob, and Mr. and Mrs. Mel 
Brown, all of Calgary, travelled 
to Coleman via the Kananaskis 
highway, visiting first with Mr. 
Bob Jenkins and party who are 
holidaying at Twin Cities, then 
continuing on to town to spend 
a few days the guests of Mr. and 
Mrs. Geo. Jenkins. Mr. Bob Jes¬ 
sey will spend extra days here 
the guest of his cousins, George 
Jenkins Jr. 

BELIEVE IT OR NOT 

Yes, believe it or not, fish 
in the Elk Valley come comp¬ 
lete with cash bonuses. 

Steve Bacovski of East Cole 
man was fishing in the Elk on 
Tuesday and brought in a 
bulltrout measuring 16 inches 
Cutting it open he found three 
$1 bills and one $2 bill. 

CARD OF THANKS 

I wish to express my thanks 
to all those who attended the 
shower in mv honor and con¬ 
tributed the lovely gifts. A 
special thanks to the hostess- 


The aim of forest management 
is to harvest trees and maintain 
the yield on a perpetual basis. 


Local Alpinists 
Climb The Crow 

Records of earlier climbs and 
a clear view of the surrounding 
area were found by a party that 
scaled Crows Nest Mountain 
Sunday for the first recorde d 
climb since 1950. Comprising the 
party were Peter Allen, Don 
Norris, C. McCullagh and Fred 
Walker. 

The party left Coleman early 
Sunday morning, leaving their 
jeep at 8.30 a.m. to start the 
climb. By 9 a.m. they had crossed 
the Belly River shale beds then 
climbed the Talus Shales to the 
Exshaw shale croppings at ap¬ 
proximately 7,410 feet. By 11.30 
they had reached the chimney 
and encountered ice conditions 
so heavy that they were forced 
to use ropes and alpine staffs to 
go up the rock to the top. The 
top was reached by 1.10 after 
a hard and dangerous climb. 

The climbers found clear skies 
at the top with a slight breeze, 
whereas surrounding mountains 
were covered with haze. Chief 
Mountain in Montana and the 
water tower at Macleod were vis¬ 
ible through binoculars. Possibly 
more dramatic was watching a 
forest fire at the headwaters' of 
the Alexander Creek. Also no¬ 
ticed through the glasses were 


ticed through the glasses were 
the cairns erected on some of the 
Seven Sisters by Bruno Engler 
and Fritz Fry. 

Some of the old records on the 
top are being destroyed as the 
metal containers are badly 
smashed. Through these records 
it was noticed that the last re¬ 
corded climbs were by Bruno 
Engler and another by Peter Al¬ 
len and Russell Montalbetti, 
both in 1950. From the records 
it was apparent that the most 
climbs were made in August and 
September, possibly accounting 
for the fact that this year’s par¬ 
ty encountered ice and a similar 
attempt in June of last year en 
countered ice so heavy they were 
forced back. 

Climbs have been made b: 
people from Nebraska, Arkansas. 
Australia, England and all parts 
of Canada, the majority of them 
in the early 1940’s. The first re¬ 
corded climb of this mountain 
was by a Dominion Survey group 
in 1887 although no record can 
be seen at the top. The flag poles 
carried to the top by S. Jano- 
stak some years ago are still in 
evidence and color pictures were 
taken of the poles as well as the 
surrounding country. 


MOVING TO SMALLER QUARTERS 

We must reduce our stock and offer you 
SAVINGS in our 

Hardware and 
Furniture 

Sa£e! 

This is your opportunity to purchase the 
items you need at big savings to you. 

Sale Slaels 

Tuesday, Aug. 11 
Bellevue Hardware 

Bellevue, Alberta 

for Tops in 

SERVICE 

Drive in today to 

Coleman Motors 

H. J. Holmes Proprietor 



Warren C. Cooper 

YOUR CONSERVATIVE CANDIDATE 


THIS IS THE MAN 

Macleod Constituency resident all of his life. 

Is a successful businessman. 

Rancher and Farmer. 

Is active in phase of Community affairs. 

Is an internationally known Rodeo announcer. 

Is the only Candidate in the Macleod Constituency who 
knows and has experienced the difficulties of the 
electors. 

“Coop” is a westerner born and bred-elect an honest 
man to do an honest job for you. 


THESE AKE THE ISSUES 

Warren C. “Coop” Cooper advocates— 

Proper representation for the Ranchers in the Macleod 
Constituency. 

A New Deal for the coal miners in the Crows Nest Pass. 
Vigorous action on behalf of the Farmers in the Macleod 
Constituency. 

A New Deal in Municipal-Provincial-Federal relations. 
Elimination of Government waste and extravagance. 
Reduction of Federal Taxes. 

Restoration of World markets for agriculture and pri¬ 
mary products. 


| VO IE COOPER Warren C. 


Inserted by the Macleod Progressive Conservative Association. 
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GRAND UNION 
HOTEL 

Hot and Cold Water 
in all Rooms 
Coffee Shop in Connection 
A. Wilson, Manager 

BUILDING 

CONTRACTORS 

Builders Headquarters 

Celli’s Building 
Supplies 


Sunshine 
Ivor 
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LEN’S GARAGE 
and Service Station 


f was presented with a corsage, 
which was pinned to her should¬ 
er by Mrs. M. Wolstenholme. 

Whist and bingo were enjoyed 
during the evening, with-prizes 
V*. JT^lmBEWr I going to Mrs. A. G. O’Neil of 

^ ; Blairmore, Mrs. Mike Trachuk sr. 

anti Mrs ' H- Newton. The novelty 
: W Wodflinnr P rlze was won for Helen Kovach. 

neat mgs The hostesses served a very 
and nice lunch. Miss Lybackl was the 

U i Showers recipient of a chrome kitchen 
suite, gifts of china, linen and 
silver,and a hostess gift of a 
KOSTELNIK — SUTHERLAND table and lamp. Miss Dora Dun- 
lop made the presentation ad- 
The marriage of Mary Edna dress, expressing the good wishes 
Sutherland and Allan Joseph 0 f those present, and those who 
Kostelnik was solemnized at a sen t gifts. 


Weddings 

and 

Showers 


wedding ceremony performed by 
Rev. E. J. J. Hoad of St. Anne’s 
Anglican church, Winnipeg at 4 
p.m., July 11, The bride is the 
youngest daughter of Mr. and 


Miss Lybacki suitably replied 
extending her thanks to all. 

About 50 ladies gathered at 


Protect the BEST 
With the BEST 

. . . and PURITY products are 
the best protection money can 
buy for your expensive 
machinery. 

The quality of ingredients 
used In all Purity products 
assure you of clean engines, 
better lubrication, greater gas 
economy and lower operating 
cost per acre for all your 
power jobs. 


Mrs. William Sutherland of West t h e I.O.O.F. Hall Wed. July " 
KUdonan and the bridgegroom 29 to a shower in honor of 
is the only son of Mr. and Mrs. .. m n 
Joseph Kostelnik of Coleman, Mrs. Tony Gejdos. 

Alberta. During the evening Whist 

The church was beautifully and Bingo were played with 
decorated with assorted fresh prizes won by Mrs J. Lapacek 
flowers. The organist was Miss Mrs. Ann Vasek and Mrs. A. 
Betty Anne Wright. During the Kubica Xhe door ize was 
signing of the register Mr. Jack , » j, ™ 

Carey rendered “O Perfect Love”, won by A^Soroff 
The bride given in marriage by Through money collec ltd, 
her father was lovely in a white the honored guest was presen 
nylon tulle, over taffeta gown ted with a cedar chest, iron 
worn over a crinoline. The strap- towels, and pillowcases. The 
less bodice was topped with a hostesses gifts were: comfor- 
jacket of Chantilly lace featur- t 8heets and illowB- Many 
mg a stand-up collar and lily , ., . , 


surface and causing the road to 
slide. Last summer the CPR rail¬ 
way tracks immediately north 
of the highway at this point be¬ 
gan to slide and pilings were 
driven into the earth to protect 
the tracks. 

At present a process of electro¬ 
osmosis caused by a direct cur¬ 
rent is being tried in an attempt 
to halt the sliding highway. This 
method changes the orientation 
of the clay particles and increas¬ 
es the shearing strength of the 
soil. This is done by drilling 16- 
inch holes into the ground until 
blue clay is struck, at which time 
screen anodes and cathodes are 
placed into the holes and wire 
to an electrical generating plant 
which shoots the current into 
the ground, changing the orient¬ 
ation of the clay particles. 

The stretch of road under pro¬ 
cess is about 150 feet long and 
200 feet wide and holes will be 
drilled at various spots in this 
area and the new method will be 
given a fair opportunity to prove 
its worth. 

Some of the holes dug by rat- 
hole drills are 16 inches in dia¬ 
meter and vary in depth from 
20 to 40 feet. So far two of the 
holes have been dug and wired 
and a small gasolineDC genera¬ 
tor is being used to shoot the 
current into the ground. When 
more holes have bden dug and 
wired a large generator will be 
brought to the site. 


to the Prairies and eastern Can¬ 
ada. 


COAL-POWERED ENGINE MAY 
REPLACE PRESENT DIESEL 

Progress in developing a coal- 
powered engine which some day 
may replace the diesel was des¬ 
cribed by Mines Minister Prud- 
ham. 

Mr. Prudham said the ma¬ 
chine “shows great promise.” Be¬ 


ing develpoed by federal govern¬ 
ment & McGill University tech¬ 
nicians, it is a coal-fire gas 
turbine type. 

The engine may find a prac¬ 
tical application in the railway 
industry, said Mr. Prudham. Re¬ 
searchers expected to have an 
experimental model in operation 
within a few weeks. 

The pulp and paper industry 
is making an increasingly more 
economic use of its wood re¬ 
sources. 


Oliver Chemical Co. 


cm a Dealer for 


BUTLER STEEL BUILDINGS 


Commerce 

Low Cost.' Permanent. Adaptable. 
Easily insulated. 


point sleeves. Her circular fin- other gifts were received 
ger-tip veil fell from a tiara of 

lace and pearls and was nylon RoadWork Continues 
tulle to match the gown. She 

carried cascading white daises LunQDFCk Site 
and stephanotis. 

The maid of honor Miss Alice Another be i ng made 

Lange was gowned in a blue by the government to prev ent 
dress similar to the one worn by the road about one _ quarter mUe 
the bride, her bouquet was pink east o{ the Lundbreck Falls 
daises and her headdress was bridge from slidi ln a ^th- 


At Lundbrek Site 



blue nylon tulle chapel veil. 


erly direction. The No. 3 high- 


Mr. Lee Girard supported the way a t this point has been the 
groom, and ushering the guests cause of great concern to road 
were Mr. A. Smith and Mr. W. crewS) W ho for the past two years 
Sutherland only brother of the nave been attempting to hold 
bride. the road in position but have 

A reception was held later for constantly failed due to under- 
one hundred guests in the West ground springs washing through 
Kildonan Legion hall. the clay about 40 feet below the 

The bride and groom left on __ 

a wedding trip to Coleman, Alta. . 

to visit the groom’s parents and 

on their return will make their 

home in Winnipeg where the 

groom is stationed with the R.C. 

“- I’d 

MARRIED IN BLAIRMORE 

In a ceremony at St. Anne 
Rectory, Blairmore, at 10:30 am. 
on July 25, Frances Bernice, eld¬ 
est daughter of Mr. and Mrs. A. 

Mark of Blairmore, became the 
bride of Alexander Henry, son 
of Mr. and Mrs. J. Kovacik of 
Coleman. The marriage was per¬ 
formed by Rev. Father A. Ander¬ 
son. _ 4 

The bride, given in marriage 
by her father, was lovely ln a 
floor length white net over satin 

dress with lace bodice and a ny- ^ 

Ion yoke. Her illusion net finger jm 

tip veil was bordered in heart 
shape seed pearls. She carried a 

crescent shape bouquet of lilies £h||I 

and roses. Her jewelery was a 
string of pearls, gift of the 
groom. , 

The bridesmaid, Miss Beryl , w 

Mark, sister of the bride was 
gowned in a floor length yellow 
net over silk dress complemented 
by a yellow lace bolero and car- 
ned a nosegay of pink carna- 

lions. | 

For the wedding, the bride’s j 

mother wore a paie green dress 

with white accessories. The ’ 

grooms mother chose a navy ^^k , 

dress with white accessories. ^^k , 

The usher was John Kovacik. 

Miss Shirley Morgan played the 
wedding music during the sign- 
.nig of the register. ^^k' 

A reception was held lor about HHQHHHHhEB 

50 people at the home of the 
bride's parents, Mr. and Mrs. A. 

Mark. 

Rev. Father Anuerson propos- HHHHHHHH 

ed the toast to the bride which 
was replied to by the groom. 

For her wedding trip to Spo- HMjH 

kane and Couer d’Alene, the f W^k v 

bride wore a pink two-piece suit 
with white accessories. & 

On their return the young 
couple will make their home in 
Calgary. 

A large number of friends at- — 

tended a shower in the 1.0.0 J. 

Hall last Tuesday evening, hon- 

oring Miss Alice Lybacki, whose | n MacleOCl V 

wedding took place on Saturday YOUR LI BE 

On arriving at the hall with 

her mother, the guest of honor- 


VANCUOVER —(CP)— Cana¬ 
dian Pacific Railway’s oil-burn¬ 
ing steam locomotives in B.C.’s 
mountain will be almost gone by 
early fall. 

The steam engines will be re¬ 
placed by 80 diesel-electric loco¬ 
motives on the railway’s pass¬ 
enger run from Medicine Hat, 
Alta., to Vancouver and on 
freight runs from Crow’s Nest 
B.C. to Vancouver. 

In announcing the changeover 
Tuesday night, CPR officials said 
the old engines will re reassigned 


Industry 

Easily erected in days instead of weeks. 
Fire-safe. Full space use. 



Agriculture 

Year ’round, all-purpose buildings 
for farm storage and shelter. Weathertight. 

Oliver Chemical Company Lethbridge Ltd 

1257 Second Avenue A North Phones 6555 and 4838 


I’d like to say this 
to all Canadians 


UNDER a Liberal government, Canadians have added every year 
to the national strength and national unity of Canada; 

We have had the greatest expansion of social welfare in our 
history; 

We have increased our employment, our production and our 
national income every year; 

We have had the greatest expansion of our primary and secondary 
industries — truly an industrial revolution; 

Because of the outstanding contribution of the members of our 
Navy, Army and Air Force, we have been able to do our full share 
to prevent and to stop Communist aggression; 

We have reduced the national debt every year, and, in the last 
two years, reaped the reward in lower tax rates. 

Do we want all that to be continued? 

Do you really think it’s time for a change? 

For a change to a Parliament of regional groups — a handful 
of Social Crediters from the Far West, a few Socialists from the 
Prairies, a few more Conservatives from Ontario or the Maritime* 
and some so-called Independents from Quebec? 

In such a Parliament without the leadership and responsibility 
of a united national party, how could the government help being 
weak and insecure? 

Do we want a weak and divided government to deal with the 
formidable problems of the next few years? I ask you, IS it really 
time for a change? 

We believe most Canadians want a government which encourages 
enterprise, promotes trade and fosters the exploration and develop¬ 
ment of our resources; and you know it as well as we do, that 
requires balanced budgets, paying off debts in prosperous times 
and a tax structure which, while fair to all, is adequate to meet 
these demands. * 


For a Greater Canada — 

VOTE LIBERAL! 

NATIONAL LIBERAL FEDERATION OP CANADA 


In Macleod Constituency .... 
YOUR LIBERAL CANDIDATE 


j. j. McIntyre 
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WEEKLY CROSSWORD PUZZLE 


THK LIMEIJOHT— Mary also had 
him, as this photo from the Melbourn 
ew baby was named "Tanglefoot” bee, 


Kaiser Wilhelm 
for the services 


LHTICAL 


TASSEL, a Dalmatian belonging to trainer Harry Pownall of the Arden 
Homestead Stables at Orlando, Fla,, gets the straight dope. His informant, 
Clam, is one of Pownall’s trainees. Siam is not a race horse but perhaps 
•hew horse* have secrets too! 3947 


SIGNED UP—Hollywood screen stars Lana Turner, (left), am 
Angeh sit together as they talk with newsmen in a hotel in Rome. 

“ ■^ a [‘ an Pri w ho became a U.S. film star and this press conf 
louowed the announcement that she would co-atar with Lana in a 1 
to be made in Europe. 
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OUR COMPLETE SHORT STORY — 

Spikes In the Dust 

The Ball Crashed Into O'Toole's + + ^ 

Temple and Spikes Glistened B 

In the Sun. By VINCENT LUNNY 


I ERRY BELL gobbled up a bad- 
hopping grounder, and tossed the 
ball to second base for a force play, 
ending v an inning in the Hawks’ prac¬ 
tice game. 

“That’s the old pepper!” shouted 
Phil Weston, second baseman. “You’ll 
be in the lineup regularly with me 
yet." The fledgling shortstop didn’t 
answer but his jaw jutted out. 
raw-boned kid with swivel hips and 
an arm like a whip, Jerry had ridden 
into the league on tons of printers’ 
ink. 

But the ballyhoo was not for Bell 
alone. Joint beneficiary of the praise 
was the kid at second base who had 
completed the play. Bell and Weston 
had played together in the minors, 
nurtured as carefully as hothouse 
plants for their big league debut. 
The experts rated them the best key¬ 
stone combination to come into the 
majors in years. 

Weston made the team easily, the 
Hawks had not started Bell yet 
a league contest. A wild Irishman 
named Pat O'Toole clung to the 
shortstop position. He’d hit 26 homers | 
last season and stole 30 bases — so 
what were the Hawks to do 

“Still trying, eh, kid,’’ said Pat 
O’Toole as Bell came into the dug- 
out. “Yeah, you’re darn tootin’ and 
I’ll be in there every day yet,’ 
replied, his voice rasping like spikes 
on a cement floor. 

“Says who? Think you’re pretty 
good, eh?” 

“Yeah!” 

“Weston and I've been playing in 
the Hawk chain for four years,” Bell 
said with malice. “And we’ll be 
playin' here when you're outa the 
league.” 

“Why, you fresh punk , 

Starting the next inning of the 
intra-club game, the Irishman went 
to short and it was Bell’s turn to 
bat. He hit the first pitch solidly 
into right field. The next man up 
was another left-handed hitter, 
got a piece of the ball. A slow roll¬ 
er! A double play ball. Bell left 
first with the crack of the bat. 
O’Toole, covering second, leaped to 
take the high throw from Weston, 
as Bell tore down. 

The ball crashed into O’Toole’s 
temple and spikes glistened in the 


Stop^Itgh 


eczema, hives, pimples, scales, scabies, athlete's 
foot and other externally caused skin troubles. 
Use quick-acting, soothing, antiseptic D. D. D. 
PRESCRIPTION. Greaseless, stainless. Stops 


of fused 
Bites — 
Heat Rash 


Half-Size Style! 



48 49 1414—24ft 

Half-sizers! Here’s an air-cooled 
fashion designed especially to flatter 
your short, fuller figure. It has a 
brief bolero to whip on or off accord¬ 
ing to the whim of the weather! 
Proportioned to fit—no alteration 
problems! 

Pattern 4849: Half Sizes 14%, 16%, 
18%, 20%, 22%, 24%. Size 16% 
dress 3% yards 35-inch; bolero 1 
yard. 

This pattern easy to use, simple to 
sew, is tested for fit. Has complete 
illustrated instructions. 

Send thirty-five cents (35c) 
coins (stamps cannot be accepted) 
for this pattern. Write plainly size, 
Name, Address and Style Number 
and send orders to: 

Anne Adams Pattern Dept.. 

Prairie Publishers Limited. 

SO Front Street W.. Toronto. 


When the dust subsided, there 
Was Bell with his leg hooked around 
the bag—safe! 

The Irishman lay inert. Team 
mates carried O’Toole from the field 
and later an ambulance took him to 
Metropolitan Hospital. The trainer | 
said he had concusion and a severed 
fiery in the leg. - 
Joe Amble, brawny catcher, strode [ 
up to Bell. “You miserable rat! Yom| 
spiked him on purpose!” 

The manager elbowed his way 
“All right, gang,” Dick Selkirk said. 
‘Cyt this stuff out and get into the 
dressing room. That’s all fc 
day.” 

Bell dressed slowly.. No one asked 
him to join the rummy game. One 
of the pitchers went over to Weston. 
“Coin’ out for a steak?” 

Weston looked at Bell, started to 
say something and changed his mind. 
The young shortstop watched them 
leave. 

The Hawks leaving that night 
road trip, took a series from the 
Braves and in Philadelphia. They de¬ 
feated the Dodgers and the Giants] 
they were back at home 
facing the mighty Cards. 

tight ball game the score 
tied, starting the last half of the 
ninth. Bell's thoughts were jumbled 
i he sat on the bench awaiting his 
nn to bat. His mates hadn’t spok- 
i to him since the spiking. 

In the third inning he'd made 
back-handed stop and off-balance 
throw to start a double play with 
bases loaded. The applause 
through the stands had been music in 
his ears but the. muteness of the] 
Hawks had stung him like a thou-] 
sand bees. 

Weston led off with a clean single 
and Amble sacrificed, pushing the 
tying run to second. It was Bell’s 
turn. He started toward the plate 
but Selkirk signalled him back. 

“Please, leinme take my cut,” 
pleaded Bell. 

Selkirk ignored him, trying to se¬ 
lect a capable pinch-hitter. 

“Aw, let the kid hit." The voice 
came from the dpor at the back of 
the dugout. O’Toole was standing 
there, his head swathed in bandages. 

“What are you doing here?” Sel¬ 
kirk demanded. 

“They just let me out. of the hos¬ 
pital. As a favor, skipper, let the 
kid hit.” 

Selkirk’s eyes twinkled. “Okay, 
Bell, take your cut.” 

The shortstop sauntered 
plate, adjusted his cap and waited 
for the pitch. He worked the count 
to three and one. The next pitch 
had to be good. It was . . and Bell 
connected. A wallop to centre field, 
scoring Weston standing up. 

O’Toole led the parade to the 
dressing room. The big Irishman 
went up to Bell. 

“Nice going, kid.” 

“I thought you two guys were cut¬ 
ting each other’s throats?” said 
Weston. 

“We’ve never . . .’’ 

“The Irishman interrupted Bell. 
“Didn’t you guys know that BellJ 
came to visit mg in the hospital after 
the spiking? No? Well, he only 
had a few minutes to catch the train 
r the last road trip but he g 
e a blood transfusion.” 

Amble’s eyes flashed. “The least 
he could do after deliberately spiking 
you.” 

“Deliberately? Is that what you 
guys think?” Several player: 

‘Well, I’ll be darned.” O’Toole] 
paused. “It was a .pure accident. 
The ball hit me on the temple. 

matter of fact, it caromed off the 
thumb of my glove. I fell into Bell’ 
spikes.” 

The room wa3 alive with chatter. 
Amble was offering to buy Bell a 
dinner up town. 

'No, you don’t,” said O’Toole. “Not 
tonight. The dinner is on me. I 
haven’t thanked Jerry for the trans¬ 
fusion yet. You'll have lots of 
chances to treat Bell. The doc said 
today I can’t play for quite a while 
so I guess he’s going to be your regu¬ 
lar shortstop.” 

Ije looked at Bell. “C’mon, kid, 

hurry tip.” 

But Bell didn’t hear. He was too 
busy listening to Amble telling how 
team like the Hawks couldn’t miss 
winning the pennant. 


Funny an j 
Otherwise 


It was discovered, just at 
closing time, that a parcel of 20 
£100 notes was missing at the 
bank. The staff worked all night 
trying to find them. 

The next day, Doreen, a new 
girl clerk, walked into the bank 
to begin her daily duties. She 
was asked: “Doreen, did you see 
a parcel of £100 notes?” 

“Oil, that! Why, I just took 
them home to show mother the 
kind of work I’m doing?” 

Two disgruntled farmers liked 
to grouse to each other. 

“Never did see hay grow»so short 
as mine this summer,” sighed one. 

“You think yours is short,” an¬ 
swered the other. “I had to lather 
mine to mow it!” 

Visitor—What are you looking 
for with all these experiments? 
Professor—A universal solvent. 
Visitor—What’s that? 

Professor—A liquid that will 
dissolve an,'thing. 

Visitor—That’s wonderful. And 
when you find it, what are you 
going to keep it In? 

Mother: What do you mean, 


How Fast A Fish Can Swim 
Not Proven By Anglers' Yarns 

A big fish strikes. For a short, panicky moment he runs away 
with the’angler's line. “Like a jet plane," the fishermen) claims 
later to awed clubhouse crowd. But then some cooler head raises 
the question: "JtiSt How fast can a game fish swim?" 

The often-debated question got a, be marked out into neat race courses. 


CHINESE POLITENESS 

British editors have one way of re-] 
jecting contributions, and the Chin¬ 
ese have another. Here is one Chin- 
refusal, written a few years ago! 
when there was still an emperor in 
China. 

“We have read thy manuscript 
with infinite delight. Never before] 
have we revelled in such a master-] 
piece. If it were printed the Em¬ 
peror would ordain us to take it as 
a model, and henceforth never print 
anything inferior to it. As it would 
be impossible to find Its equal within 
10,000 years we are compelled, 
though shaken with sorrow, to re¬ 
turn the divine M S. and for so doing 
we ask thee a thousand pardons.” 

—Progress. 


He—Do you love me darling? 
She—Vou know 1 do, Harry. 

He—Harry? My name’s Sam. 
She—Of Course! I kept think¬ 
ing today is Monday. 

“Will you marry me?" asked the 
young man hopefully. 

“Why, you couldn’t keep me in 
handkerchiefs,” replied the girl 
scornfully. 

But the suitor was not discour¬ 
aged. “Well,” he said calmly, “you 
don’t expect to have a cold for 
the rest of your life, do you?” 

Shopper: 1 notice you have 
your window full of musical in¬ 
struments and pistols. Isn’t that 
an odd combination? 

Pawnbroker: No, it’s good 
business. Somebody buys a musi¬ 
cal Instrument, and a day or two 
later some of his neighbors come 
in for pistols. 

A very old Judge, known for ^the 
speed with which he disposed of 
cases, was asked by a friend to ex¬ 
plain. 

Cunning: A man’s ability to 
convince his wife that a woman 
looks stout in a fur eoat. 

He was just about to leave for 
the office when his little (laughter 
grabbed his arm and cried that she 
wanted to go to the office with 
him. 

“But, dear,” her mother said, 
“Daddy hasn't a ftiing in the office 
that would interest you.” 

“Yes, he has!” Jean protested. “I 
heard him telling Mr. Follett that 
he has some doll there.” 

“Probably the greatest man 
who ever lived was Skinner— 
hroail-minded, big-hearted, bril¬ 
liant—yet he died with all his 
talents unsuspected.” 

“How did you come to find out 
about him?” 

“I married his widow.” 

Jack. “Between you and me, 
John, I think marriage is rather 
foolish.” 

John: “Between you and me mar¬ 
riage would be." 

A psychiatrist asked his pa¬ 
tient what dream she had had 
the previous night. She replied 
that she had not dreamed at all. 

“Madam.” he said, “I can't 
help you if you won’t do your 
homework.” 

“1 always listen to plaintiff, and 
then I make my decision.” 

“You never listen to the defend¬ 
ant?” 

“Well, I did at first, but I found 
out it confused me.” 

“At last, my angel,” said the 
just-married man, “we are really 
and truly one.” 

“Theoretically, yes,” rejoined 
the modern bride. “But from a 
practical standpoint it will al¬ 
ways be advisable to order din¬ 
ner for two.” 3041 


tentative answer or, rather, a series 
>f answers when it came up recently 
in the Quebec Biological Bureau, 
University of Montreal. This in spite 
of the fact that nothing so spectacu¬ 
lar as a fish derby has so far found 
a place in its : scientific-' program for 
conversation and the extension of 
fishing enjoyment in the province. 

As a first approach, the matter 
was considered theoretically, a? 
problem in ballistics. Taking'the 
ample of the salmon, it , was worked 
out that if, as some naturalists say, 
this fish, can leap up 10 feet, then 
the initial speed required for this size 
of a hoist would be 20 miles an hour. 

Then, in the bureau library, record 
was found of spme English experi¬ 
ments in which trout—no doubt 
brown trout—were timed with a stop¬ 
watch to make 23.25 miles an hour, 
with salmon a little faster and pike 
a little slower. 

This in turn agreed with a list cit¬ 
ed by a British scientific author, 


with 23 miles an hour, salmon 25 
and pike 20.5. In fact for most fresh¬ 
water species there was accord 
among the authorities consulted. 
Chub, sticklebacks, eels and perch, in 
that order, were found to make from 
five to 10 miles an hour. 

Where experts differed, however, 
was as regards the bigger ocean 
fishes. The sea is vast and 


Bobby, you’re getting $50,000 for [chapman Pincher. ^croditing trout 
that mongrel pup of yours? I sup- "'" 1 ' ~~ 

pose it’s all cash. 

Bobby: Well, not exactly. I’m 
trading it for two $25,000 kittens. 


Which fish is sprint champ? 
English authority was found to give 
the palm to the tuna fish. But Claude 
Melancon, Canadian author disagreed. 
Without giving figures he has writ¬ 
ten that the shark can outrace the 
tuna. 

To Pincher, the :,ailfish (a distant 
relative of- the tuna) is champ at 6<? 
miles an hour. But he offers no sub¬ 
stantiating data, and Brian Curtis, 
American biologist, takes a sour 
look at so high a figure. Curtis puts 
the top speed at a fish at a “con¬ 
servative” 30 miles an hour. He says 
the porpoise can top 30, but points 
out that this is no fish -but a mam¬ 
mal that has taken to the water. 

Curtis himself offers little experi¬ 
mental data. But to clinch his argu¬ 
ment he takes the case of the flying 
fish. This fish lives in tropic 
where it is prey to sailfish, sword¬ 
fish and other would-be speed champs. 
It leaves the water to escape them, 
and if its air speed were no better 
than their water speed it would only 
land in a predator’s mouth. 

The flying fish glides in plain sight 
and is not hard to clock, 
make 40 miles an hour. So doing, it 
leaves its pursuers far behind; and 
this, pending some future fish olym¬ 
piad (and stretching the rules to in¬ 
clude air speed), would appear to 
establish it as the fleetest creature 
on fins. 
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I FOR VOUR CHOICEST SPOONS 
AND T£A CUPS 
PATTERN 2 31 


Make Them Yoursell 

You can make reproductions of 
these Early American designs by 
tracing the actual size pattern direct¬ 
ly on to the wood and then cutting 
them out with a coping saw. Also 
directions for assembling and finish¬ 
ing are on Pattern 231. Price of 
pattern is 35 cents. 



Tip For Keeping Cooi¬ 
ls To Go Tropical 


NEW YORK.-In a heat wave, one I 13. Avoid over-exposure to the di¬ 
tip for keeping cool is to go tropical, red rays of the sun. 

That means plenty of fruit and It Don’t worry-and don’t let 

vegetables, light loose clothing, a sun people get your goat, 
helmet if you go^out at noon, an For cooling down, physiologists 

afternoon siesta ^f you can convince I advise not a cold shower but lolling 
your boss. | for 20 minutes or more in a tepid 


Another tip: stay cool mentally. 

The hints on health and coolness 
in summertime are recited by Dr. 
Morris Fishbein of Chicago, well- 
known physician and author. There 
are 14 points in this summertime 
recipe: 

1. Don’t overwork. 

2. Don’t overplay, 

3. Don't overeat. 

4. Avoid fats and an excess ofj 
sugars and starches. 

5. Get plenty of fresh fruits and 
vegetables. Vegetables and fruits 
supply minerals and essential salts. 
We need more of them in summer 
because we lose salts in perspiration. 
Fruit should be eaten at least once 
a day. Salt lost in perspiration also 
can be replaced by using more salt 
on foods, or taking salt tablets. 

6. Avoid food that is not properly 
refrigerated; Don’t eat anything 
that carries the lightest suspicion of 
being spoiled. 

7 Avoid an excess of alcoholic 

8. Drink plenty of cool water but 
take ice drinks in moderation. 

9. Don’t drink water if you 
not sure about the safety of the 
source of supply. 

10. Wear light, loose clothes. 

11. Take a noontime nap, or rest 
during the (^y as much as possible. 

12. Wear a helmet or hat of por¬ 
ous material if you work in the sun. 


bath. 


Drive With Cate I 


An Easy-To-Make Bed Head 
And Storage Chest 

This storage chest is used as « 
head piece for a box spring with 
legs; or any bed of this general typo. 
The front drops down revealing re 
movable trays for linens and two bij 
blanket bins; allowing access with 
out disturbing a made-up bed Ask 
for Pattern 383, enclosing 35 cent* 
with order. 

Send thirty-five cents (35c) for, 
each pattern. Write plainly Namo, 
Address and Number of Pattern. 
Send orders to: 

Home Workshop Pattern Service, 
Prairie Publishers Limited, 

4433 West Fifth Ave., Vancouver, B.Q 


Do You Know That ... 


The border between Canada and 
the United States, longest unforti¬ 
fied frontier in the world, is 2,198 
miles of water to only 1,788 mile* 
of dry land. 


ttondy, t&*4^,c(e&cio(i4! 

SALADA 

TEA BAGS 



PAoudtoSehve'l/oii 


VAN £ STORAGE 

PHONE 98501 ■ LOOTED HEGIN/ 

MOVING—CRATING—STORAGE—POOL CAR SHIPPING 
Agents at Regina for 

ALLIED VAN LINES 

Nation Wide Moving 
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MACDONALD’S 1 
Fine Cut 1 

Makes a better cigarette ! 


THE TILLERS 


—By Let Carroll 


The province of Nova Scotia origi¬ 
nally was known as Acadia 
















ROXY THEATRE 

Coming AUracllons 

2 Shows Each Night,^except Sat., at 6:30 and 8:30 
Saturday, Matinee 2 p.m., Evening 7 and 9 o’clock 

1 Thursday and Friday Aug 6 and 7 

The Duel at Silver Creek 

Audie Murphy color Faith Domerque 
a ooloriul western 

UMWA FREE SHOW ON AUGUST 7 
Sat. and Mopday Aug 8 and 10 

The Juggler 

Kirk Douglas Milly Vitale 

The story of a mans fear 

Tues. and Wed., Aug 11 and 12 


LOCAL AND PERSONAL NEWS ITEMS 


Ann Sheridan 


Stella 


Mystery drama 


Victor Mature 


Thurs and Fri. Aug. 13 and 14 

The Ring 

Gerald Mohr Rita Moreno 

Boxing and discrimination 

Sat. and Mon. Aug. 15 and 17 

Outcasts Of The Islands 

Trevor Howard Ralph Richardson 

Passion in the jungle 

Tues. and Wed. Aug. 18 and i9 

Against All Flags 

Errol Flynn color Maureen O’Hara 

A story of piracy 

Thur. and Fri. 20 and 21 

Indian Uprising 

George Montgomery color Audrey Long 

The end of Geronimo 

Sat. and Mon. Aug. 22 and 24 

Lucky McBaine 

George Raft Coleen Gray 

Adventure in Italy 

Tues. and Wed. Aug. 25 and 26 


Blazing Forest 


| John Payne color Susan Morrow | 
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Everything For The Photographer 

Yes, we have everything for the photo fan - film 
Range Finders, Exposure Meters and cameras such as; 
TOURIST DUAFLEX HAWKEYE BROWNIE REFLEX 

Take Color Pictures 

We are proud to stock those two very fine cameras that 
have won a name for themselves as the best color cameras 
in the low price field 

Kodiak Pony 135 and Pony 828 

Coleman Pharmacy 

Telephone 3619 Main Street, Coleman 

FIRESTONE 

Catalog order service 

Over 1000 Lines.. 4000 Items 
Everything for Home, Car, Farm, Recreation 
Here’s an entirely new shopping service that 
makes buying a real pleasure. Just come in to our 
order desk and look through the big Firestone 
catalog. 

TIRES ACCESSORIES RADIOS WASHERS 
IRONERS DEEP FREEZERS HARDWARE 
— 

THE MOTORDROME 

Agents for 

Plymouth and Chrysler Cars 

Phone 3645, Coleman • Jim Wilkie, Proprietor 


Miss M. Vicen was a Creston 
visitor on Sunday. 

Born to Mr. and Mrs. L. Rossio, 
July 20, a son. 

* * • 

Mrs. S. Sagoff and Mrs. B. 
Nakoff, visited at Great Palls. 

Bom to Mr. and Mrs. Wm. 
Hurd, July 23, a daughter. 

E. Somshor was a business vis¬ 
itor to Calgary last week. 

Mr. and Mrs. J. Shields were 
Calgary visitors last week. 

* • • 

Mr. and Mrs. A. Beveridge are 
holidaying in Calgary. 

Mr. Phillip Holly, of Willow 
Drive, is a patient in the C.N.P. 
hospital. 

* • • 

Miss Mary Vicen has secured 
employment with the Canadian 
Bank of Commerce here. 

Mr. and Mrs. W. Holyk and 
family have returned from a 
holiday spent at Couer D’Alene. 

Mr. and Mrs. H. Gate have re¬ 
turned from a holiday at Couer 
D’Alene and other U. S. points. 

Mr. and Mrs. Henry Evans 
were recent visitors at the home 
of Mr. and Mrs. A. Holyk. 

Mrs. E. Richards, of Calgary, is 
visiting with Mr, and Mrs. M. 
Zlajka. 

Fred Olichow is visiting his fa¬ 
ther and sister Mr. Olichow and 
Minnie. 

Miss Lynne Bausoleil, R.N. of 
Cranbrook, visited with Miss 
Julie Kapalka. 

Miss Vivian Chernecky is 
spending holidays with relatives 
in Fresno, California. 

Mr. and Mrs. R. Sherman and 
family were Creston visitors last 
weekend. 

Mrs. Agnes Ryan and niece 
Katherine Waggoner motored t( 
Calgary last week. 

Mr. and Mrs. E. Dase and fa¬ 
mily are spending a two week 
holiday at points in B. C. 

Mr. and Mrs. R. Lingard tra¬ 
velled the Kananaskis road to 
Banff and Calgary last weekend. 

Mr. and Mrs. H. Vincent were 
recent visitors at Yellowstone . 
Park. 

Dr. and Mrs. Liesemer and 
daughter Kay have returned 
from a holiday spent in the 
States. 

Mr. and Mrs. G. T. Nestor, Kay 
Nestor, Roberta Hardy and Don 
Krish holidayed at Eureka, Mon¬ 
tana. 

Mr. and Mrs. R. O. Payne and 
family, accompanied by Helen 
Dugan, spent the weekend at 
Radium Hot Springs. 

Miss Kay Nestor, of Moose 
Jaw, Sask., is visiting at the 
home of Mr. and Mrs. G. T. Nes¬ 
tor and family. 

* • • 

Staff members of the local 
Canadian Bank of Commerce 
held a picnic at McBaines Lake 
last week. 

J. A. Lees, of Nanton, is re¬ 
lieving as manager at the Ca¬ 
nadian Bank of Commerce dur¬ 
ing J. R. Hill’s holidays. 

Mr. and Mrs. M. Holmes and 
family of Vancouver are visiting 
with Mrs. Holmes parents, Mr. 
and Mrs. J. Horbaschuk. 

Mr. and Mrs. J. Nimcan and 
family are reported leaving this 
week to make their home at Ed¬ 
monton. 

Mr. and Mrs. Gus James, Van¬ 
couver, former Coleman resi¬ 
dents, passed through here en- 
route to High River where they 
will visit their daughter. 

Mr. and Mrs. E. Price of Van¬ 
couver were the guests last week 
of Mr. and Mrs. H. W. Clarke. 
Mr. and Mrs. A. Graham and Mr. 
and Mrs. E. Price. 

Mr. and Mrs. J. Rogers, Mrs. 
B. Westwood and Mrs. Dave Gil¬ 
lespie left on Friday for Vancou¬ 
ver where they will take in the 
Caledonian Games. 

Mrs. Pearl Baker has returned 
home from Vancouver where she 
attended the wedding of her son 


Peter to Miss Lena Snider, for¬ 
merly of Coleman. 


Mechanization has helped tjo 
better forest management.. 

Classified Want Ads 


FOR SALE: 6 acre orchard with 
buildings and irrigation. Best 
land and fruit'in the valley. Tony 
Tryna, Creston, B. C. 3tp 


PERFORMANCE 

is what counts! 

NOT PROMISES 


WANTED, FORD MECHANIC 

Fully experienced with Gov’t 
license — steady work, good 
wages on flat rate time, group 
insurance, holidays with pay, 
well equipped shop. Apply service 
manager R. Minty, Pyramid Mo¬ 
tor Sales Ltd., Lethbridge, Phone 
6185. 2NP 


FOR SALE: 1952 sky-blue Ponti¬ 
ac, fully equipped and showroom 


condition. C. Misurelli, Crows- 
nest, B.C. 3tp 

HELP WANTED; Janitor, 
part time daily. When apply 
ing state wages expected. Pre¬ 
ference given to veterans. Ad¬ 
dress all replies to; President 
Canadian L egion Branch No. 9 
Coleman. Replies must be in 
by Aug. 10 



fishermens Supplies 

We have a complete stock of fishing tackle and 
camping supplies 

Glass rods are our specialty - 16.50 to 27-SO 
Hooks - Flies - Sinkesr - Leadars 
Lines Reels Baskets Coleman Stoves & Lanterns 

Coleman Hardware & Furniture Co. 

Telephone 3639 ' Coleman, Alberta 

W. DUTIL, Propr etor 


■ m s Summer Driving 



VOTE 

SOCIAL 

CREDIT 


Inserted by John Huntei 
Official Agent 


Is your car in readiness for summer? Don’t 
wait until holidays are here - have your car put 
in good shape now 


Grease Jobs Car Washing 

Battery Service 

SPECIALIZING IN TEXACO PRODUCTS 
Fire Chief and Sky Chief Gas Havaline Motor oil 

FIRESTONE PRODUCTS 
Tires, Tubes, Batteries and Accessories 


j JIM’S SERVICE I 

X Located on No. 3 Highway in Coleman X 


OUR PRICES 

on everything in the store, everyday of the week, are 

LOW AS 
THE LAW 
PERMITS 


Through our efforts to bring lower prices to the people, we have, 
on occaision, been checked by Inspectors that our prices are lower than 
the law allows. In the future our prices will be as low as the law allows to as¬ 
sist you in fighting the high cost of living. 


OWEN’S 

RED & WHITE 
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